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14M i perfinded ar this Wark will white a” 
attention of many, eſpecially Cooks ; it is their 
ot I have endeavoured to gain. As to 

 thellittle artiſts of that profeſſion, who have 10 

en 4 felf=Jufficient Tak e, their applauſe 
or cenſure is alike to me. "PIs are many g 

| "theſe balf-bred g entry that affe et to-defpiſe tbe 

knowledge e e e h ſuch a NY. al- 

though people, eminent in een profeſſions, "ſeek * 2 

. with aviduy any new publications that treat of 


their reſpectiue  ſubjefts.. Cookery, like moſt - | 3 
; other arts, has its theory, which is of eflential _ þ 


ie to a workman who knows how to work by 
rules laid down to him. There is a harmony of” 


compoſition (if I may be allowed the expreſſion * — 


„ 

5 in Cookery throughout, that the intelligent Cook 
immediately perceives ; nor can he be blinded by . A "i 

the many patched-work pieces which have appear- - 

d on that ſubjeft, Good books on his art area 
repofitory to Bim, to which he tan apply at all x 4 

- times when deficient or doubtful : and it is tobe 

n iſbel that Cooks in general would pay more = 

_ attention to this circumſtance. ' _ 

| There are ſeveral excellent Treatiſes publiſh= . == 


ed, wwherem you ſee the Ancient Cookery in 4 W 
very perfect degree: but I truſt that this Work 
will ſhow the Modern Manner, with as im- 


prouementt, in no deſpicable bi 
pretend to all the merit ſelf? [ | 
number of excellent receipts T7 have had occa- 
2 from others, which it would have been 
a pity to have with-beld ; and I flatter myſelf the 
publication of them will not give afence to tbeir 
authors.. It pill be by this means, I hope, that 
aur tables will abound with more elegance, ua- 
rity, and wholeſome viands, If 1 ſpall be } 
bappy as to ſee men of abilities and genius in 
475 follow this Work, it will be an- 
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5 5 minutes, ſtirring it now 406 Fir Ph, 
"uy it from burning; then ſtrain and wipe 
it with a clean cloth; then put it in a emi ng 
with a little g00d ſtock, and ſte wit till tender; 
when ready to ſerve, put it into your tureen, and 
n your above ſtock and gravy; ſerve quite hot. 


Sue a a Reg by. Joop, Rigby-faſhion, 
Pr a ſtew- pan or pot over tlie fire witlt as 


much good ſtock and en as you intend for 
ſoup; pick and waſh a good handful of ſorrel, 
as much chervil, a dozen cabbage-lettuces; 
mince them together very fine, ſqueeze them 
very dry, then put them in a ſtew=pan With 
4 quarter of 4 pound of freſh hutter; g. 
them a good fry over a middling re, t 
"- add them tô the ſtock; When it boils, i 
che fat very well off; let it boil/lowly for hal 
ce of 


an hour; make * Uaſun 91 85 the 
ten egge, and hal int <bld broth" beat. 
ep wa together; ef nn X Es ſerve add 
your Raſon; K ee i Giering: the ſame” 44 2 
dieter raks pres e* des not bol other- 
ie Will hr ern with” alt 46" your 
e e quite hot. 
N. B. It is to be underſtood 444 all the 
Hadide are Engliſh menfure. FUR b ar: 


iii ner Hit Haw 2g og hn 10004 


\. Bovillon 4% bite. Broth made ih hade. 5 8 
5 Oral flices of flet of veal, 2 


ol beef, celery, ſñiced const © N 
_ nip} tee or four doves\ garniſh t 7 
ef eee 

19.95! 7 


caries ſoak ĩt on a middling - 
| ves until the meat begins to cateh at the bot- 
tom af the pan; then pour ſome boiling water 
on it, and let it boil ſmartly about half an 


hour or more; n wit, Aki it, and OW. 


clear for wie! + io . e  POT01: 
. B. I uſe the words ice of rd, for | 
dogs mala ef larding bacon; and it is to be un- 
bans az of bacon Prepared for GL 
e Bain marie. . 


broth hs Ap with one Pot boiling in another a; 
Pur an earthen Ste i into a larg one 
inen water; cut ſlices of beef, llet of veal, 
half a fowl) or capon ſkinned, a large onion 
ſtuck with#cloves, a Kerr bits f roots; boul-1 itin 
that manner for fire or ſix hours, taking care 
to ſupply the firſt pot with boiling water pretty 
often; and ſome of the firſt broth in the broth- 
A very clean, ſift it through a lawn 
it ought to be Rrong enough. to cool to 
the conſiſtence of a jelly. ie 
N. B. The French uſe this, method with 
earthen veſſels, which" i not common im this 
country, chat will ſtand the fire for this pur- 
poſe; but copper ones. will anſwer the ſame, 
wow care. 1 98 gi tf 75 5 12 e 


> &% 
g 379! » 2 5 © 7 ue. 


16 211 18 Nin Jeu W. 5 Lo 
„Don in your wht or:ſtew-pan ſlices of beef, 
4 ler of veal; a fowl,-one or two partridges, 
according to che quantity required; put it - 
eee without quid F 


l 
bs > 


* eee ee ita 
proper colour; then add ſome good clear hoil+ 
ing broth, and ſcalded roots, as (carrots; tur- 
| 2 1 yeroots, celery, large 
onions, cle à ſmall bit of nutmeg, 
whole Pepper; boil it upon a ſlow fire about 
four or tive hours with attention; and add a 
de gloves of garlick or ſhallot, a ſmall fagot 
wc bunch of parſiey and thyme tied together; 
ü when it is of a good our, Aft it; it ſerves 
fo Ir Hauses and to add ftrenz th to our ſou 
Pa tie 7 thoſe” made of hetbs or Ital: = 


| | nave S195 Sorts ont Er neee ng THT: 

EN, 1B; I am very ſenſi b, chat meny Per- Fl 
= (more particularly in the vountry) have 
an averſion to the taſte or meli of garlicic; 
Inevertheleſte preſume to fa thut its effects 
are very good when uſed with moderation, 

® ati will: make-cither hot or cold diſhes very 
ugteeable, as [experiences will ſhow: taſte 
| mannes ant ue rg _ 
1 of £0 ene ein 

Hin doe 134 2 6 
alt ſte £ Jelly FEE, of al "OY 

af _ you'work far a #rearentertainment, 

_ yodmay mitkeatgood/con/ommejgery cheap, by 

gathering all King ” parings and trimmings, 

as legs, pinigns Xs, of Itries, and. 
of ach A 500. ploy, a W paringe of 
bhechiers melt y pt al itoge tier im u 3 
Sue lee fool iv fore. time then add 
fall bfpth Ur pboilin nter, one or TWe 
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mona 7 COOKERT: 


__ little ſweet bafil, few cloves' of 


 conſomme when made molly o ie 


Boailhn rafeaichiſſant, Cooling i” 


WI herbs, Fruits, or ſeeds, flowers 4 
e Which are 
are purſlain, levee, ehervil, borrage, burnet; 
ſorrel, garden and wild endives, bugtoſs, bop- 
tops, goſs-lettuces/ ydung netilea, Wegen 


tips of elder, dandelion, liver: ort, fumitory, 


beet- roots, &c. waſh andcho 
proper and according to orde 


rand boil a ſflort 


op Bat quantity is 


time in tin vet or dick, broths: fifty,” and 


keep it in a col place warmen fes uft with 
ene e BAM * 755 WW, 0 27 113 33 Tits 4 2 N 


r 71 A8 


% Paz W Fra cus ont 3 and 


ed for cooling broth, 


ney chibbal, two Huurel- leaves and thiyrke, 5 
garhick, two 
or three ſpice-cloves, : and lift it for uſe; it 
will ſerve to add, ſtrength to all made diſhes 
and fauces. The r name of roumeſ, ec 1s 33 ve 


all the ſſeſk roumd it; then cut it in chin ſlices, 


and bon it in a quart of water till ix is roduced 
to half; themaddͤ a lnte chervil, warer-creffes, 


wild endive and burnet, all . chopped; 5 


boil it a fow, minutes, aud fi fif tit lor ule. . 


de Raxitlas Printamer, Spring, Broth,.. 


er g erutt of bread, e e We er 


butter, d ſbup· pot or ſtew pam, two or 
thies bandfuls of herbs, as beet, ſorrel, 0 
e 25 3 5 5 
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_ vil; lettuces, leeks, ipurſlain, all well waſhed 
aud coarſely. chopped; boil in a quart. _ Wa- 
ter till reduced to half; ſift it . uſe. 75 N 


Bani pour adoucir Þ Arete du Ws. ” 
"Broth to ſweeten the Sharpneſs of the 500d. 


SLICE ha f a and of veal; boil-i it in rai 
pints of water, with five or fix craw-fiſh 
pounded alive; add to it white endives, a ſmall 
handful of chervil, and as much purſlain, 


three or four lettuces, all coarſely ; e A 


reduce the liquid to half, and ſtrain. it 1 8 


5 a, rue or ſtamine, without ſkimming it. 


Eau d Poult. Chicken water. 10s hy 


Sou? 


Bean: a well-drawn chicken in three pints 
| river-water;: put in the body one ounce and a 
half of the cold ſeeds, firſt pounded in 4 


mortar; boil it till reduced to a quart, then 


ſift it. You may make alſo another chicken- | 
Water, where you add half an ounce of rice, 
as much pearl-barley, the bigneſs of a wal- 
nut of ſugar for thoſe that like it ſweet. The 
four greater cold ſeeds are water - melons, cu- 


cumbers, gourds, and melons; the x "<p 
8 1 endi ves, lettuces, and Purſſan “ a 


| 8 Fuat dot Blanel df Pour. 


Panads' of Breaſts of 'Fowls. © bog 
- Bol n little crumb in ſome do broth ; 


5 e breaſts of fowls roaſted, 


aud pounded very fine; ſift all tagetben in 4 
* 3 432 2 MES 2x5 N VN 945 1 l cen, 
4 1 
X 5 5 A 
1 : 
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"WL. "wy 13 n tn 9 We „ 7 
Fuad de Greveau... Grits Pansda. 
Wasn two ounce of freſh-: grits in Warm 


water ſeveral times, and boil it in a quart =” ; 4 
water till the liquid is reduced'to about a pint; 3 
then ſift it aß the former, and àdd a ſpoon 28 


of white-wine and a bit of ſugor to it; wo boil i 1 
it a moment before 10 3 6726 e 1 „„ 1 
Panade 4 la Bilrgogr Burzundy k Pansda. „ 9 85 1 
-Bo1L two or three -ounces of rice very ten- . + : 


- hoc in thin broth, firſt well! walhed; then fift 
it as the laſt; it ought” not to be very chin 3 
thick; chen add e yolk of an egg bet up, to 9 — 
thieken it on th fee without boilitig, ' „„ 
is called making a liqſn. A panada is e - 438 
made of breadcrumbs: ine of f tices and 7 
_ finiſhed in the ſame 
VMM. B. As the'word'! e 1 
peated hereafter; it is to be ündefſtebg in te 
ſehſe af cookery, as congluti insting the „„ 
fernt liquids together with Which it is mix „ 
ed, eber be done chen dels 


785 1 ae 5 55 


WC 


Jus de Hoeuf, Beef Gre „ % 

e el: to the. quantity wanted; wy „ 
ſlices of lean beef, which you put in 4 - Son . 
Pan; Wich fliced/onions; and roots of all fbrts 
Rt for hroth, à few bits of lard, r other fat 

mentz me gee of fe 'broth 5 ſoak „ 

i 2! 1 FN LON N mnt, "Gs" ; e Df LR 7 en N 5 
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ra 8 | Tun PRACTICE 8 
on a FO fire about half an hour, turning 
the whole two or three times; let it catch a 
proper colour, then add thin broth as direc- 
ted for mitonage, and finiſh it as the former. 
Always obſerve, that in all gravies you wuſt 
put a little fat, and to take it off the fire when 
| S E add the broth... After it is properly co- 
red, your own judgment mt guide you 
for the colour, which is done by the hit 
WAR Proper Sie, not to give. it a _ taſte, 


1 [Garmin the <a of your ſtew-pan 
with lliees of veal fillet, bits of ham, accord- - 
ing to. the quantity and, goodneſs required; 
and upon the meat two or ee carrots ſliced, 
one parſaip.the ſame, a few ions ſtuek with 
cloves, two or three heads ofigelery, a ſpoon- 
ful of fat broth: ſoak it on a flow fire, until 
the meat gives its juiceg chen on a ſtronger 
fire, until it forms a fine Brown caramel, viz. 

_ a glaze. at bottom and round the ſtew-pan; 
then take all out except the caramel; put the 
pan on the. fire again, with, a hit of butter 
worked with flour, and ſtir it continually 
VUauͤiͤth a ſpoon until it is of a fine yellowiſh co- 
. take proper care the fire is not too vio- 
kat to give it a hurnt taſte; then add as much 
1 broth and Bravy 28 will Keep it of a proper co-- 
- -.- _ - four and conhiſtence, meaning not very thick - 
nor clear; then put the meat back again, and 
{iramer. it a long while; ſkim. it often: when, 
_ the meat is 3 _ Whey * — 


— 


* 


1 


* 4 » * 1 
£ os : 3 
N | Y S + $ 
* 6 | : a 
K 1 
bs t ** 
2 * 3 
1 5 5 | 
* * 1 <A 
TRE * * 4 
0 


bg and alem alis na ben dee 5 1 
. 1 i | 9 


1 4 
Fd 1 


Ol * { 
dela 2 : 


Ss 4% 


ese e any; Ns Tins 1 
ings and trimmings of poutries, game, K&K 


as pinions, necks, ftumps, and flices of vea!l ” 
with it; and finiſhed as the laſt. S060 Ee e ö I 
- Coulis & Ferruiſar. Craw-fiſh Cultis, EE 


Tun fieſt preparation of his: bis; is e ._ + 
as the general, cullis: when the:glaze's,' 
formed in the ſtew- an, add broth: ac 
to · the quantity required; trim the tails o 
half a andre of eraw ; fiſh, pound the in- 
ſide. bodies, and dry the carcaſes. on the ſire, 
or in the oven, to pound with the reſt; ſiſt 
the cullis through a fieve,” when properly 
bi pounded; . ſift all together in a cloth ftrainer, | 
with expreſſion. This cullis will ſerve in What⸗- 
ever vou think proper; the tails ſer ve to gar- 
wiſh 3 ragouts. Meager cullis is done the. 
ng meager” MAE carps, or an TO | 
ther kind of fiſh.) - + desde oy 55 
NMR. The Fe aſe tes e eee „„ 
to ſignify much the fame thing,” vin Oullis, | 
| conſovent,, and. rgffaurant. Phe firſt is tbe 


- thinneſt, and is often NE: with a little 
» flour, butter, and. broth, for the fake of giv- 

ing a ptoper colour to any ſauee, excepting 

| thoſe. culliſes made of rootꝭ or feeds; which 1 


| have difinguihed by nates: 


* * 
: ; : \ 


” us PRACTICE . 


and purer. Ihe ſecond is ſtronger ab =” 
and is for the purpoſe of adding goodneſs and 


ſtrength to whatever it is mixed with. The 


laſt is for the ſame purpoſe, and made as rich 
in taſte and flavour, as meat, poultry, game, 
and proper ſeaſoning, can make it, from which 


it has the name of Reſtorative. This is the 


true foundation of cookery, and wherein -| 2 


| | every one ought to be as perfect as poſſible. 


_ Coulis à la Reine. Queen's 8 Cullis. | 
\ PrzPARE a ſtew-pan for this as all others, 


7 wich ſlices of fillet of veal; a few ſlices of ham, . 


and roots; ſoak it on a flow fire without let- 


ting it catch at bottom; then put to it ſome 


broth of a natural colour; you may alſo put half 


an old fowl, or a whole one, to give it more 


ſtrength; ſimmer it as all former eullis; 


pound one or two breaſts of roaſted fowls or 
chickens, with a handful of ſweet-almonds 


ſcalded, a few hard yolks of eggs, bread-crumbs 


"us 


| ſoaked in broth ; mix all | together i in the mor- 


tar, and in it in a ſtamine, rubbing it 
Dad with a wooden ſpoon; you may add a 
little cream, to give it a finer white: this is 
often uſed, and ought always to be warmed 
as the liaſon, without boiling, and the ſame _ 
* every thing was: 880 are FRO 8 the 
. . compolition.. | #141 is 3s e 4.46 00 


1 


 Conlic de 7 "Fla iſe - IRE 


172 44.8 


4 Tus i is done with ſlices of veal fillet, and 
bam n taſte; 


— N N N a f 


II 2 
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Won kn MODERN COT KREV. 1 
| add all ſorts of roots; ginn the ſame eblour 


as the general cullis; then add broth without 


ſalt, à glaſs of white - wine, a noſegay of - 


thyme and parſley, half a laurel- leaf, one 
cons ang a Ws I Aug fallow, 


4a 14 3 9p e 


nl Wege, i" Family Calls. 


\Taxs, a piece of butter rolled. in flour; ſtir 
it in your ſtew· pan till the flour takes, a fine 
yellow colour; then add ſmall broth, a little 


graxy, a glaſs of white-wine, a noſegay of 


_ parlley, thyme, laurel, ſweet · baſil, two cloves, 
- little nutmeg or mace, a few muſhrooms, 
whole pepper and ſalt za boil for an hour on 2 


| flow fire; ſift it in a lawn ſieve, well ſkim- , 
= . med. from, fat. This, cullis is made either 


with meat or fiſh booth. according as you 
pleaſe. | 3 


% 4 : Ws 


Gul 7 4 1 2 oo . % 
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” 
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12 Bot 00 White  Family-Cullis. 


115 * 5 Yo + ff ti et 


” e ont. a I e of beds. 
with half: a dozen bitter almonds ſcalded, and 
mix it with bread-erumbs. ſoaked in good 
broth, and broth ſufficient to make it of What 
nes you pleaſe; ſift it in a lawn ſieve; 
add four raw yolks, of eggs beat up with 
2 | Make the liaſon without boiling. 


2 
" «as 2 8 
# 1, * * 


3 © Couli + Fives de Marais. 
510 bs Cullis of Garden-beans. * 
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s PRACTICE on 


wen boitthemi in both to a maſh, with parſſey, 
afew green ſhallots, a little winter- ſavory; then 
ſift them to marmalade, and mix it with mid- 
dling meat cullis; it ought to be of a pale 
green colour, well- ſeaſoned, and not too thick, 
as all thoſe culliſes thicken greatly in cooling. 


Calis ae Lentiller. Lentil Culls. 


Mair a meat gravy as before, wich veal 
and ach: -oniohs, celery, parſley, a few cloves, 
and winter ſavory ; ſoak it till it catches; then 
add broth, and ſimmer it till the meat is done; 
then your lentils being well boiled in broch, 
and pounded, ſift them, and put the porridge 
in the ftew-pan, and beil a moment; then 
take the meat out, and ſift your cullis in a 
ſtamine. It is a 1 5 well-taſted cullis; j _ 
make it too thick, / Mane 


duli de Pais. Peaſe Cullis. 


Gruen peaſe eullis ; is made by boiling the 
' peaſe in good broth, with a little parſley, oni- 
ons, and a little winter-favory; fift them in 
porridge · with the broth of the boiling: dried 
peaſe are equally Bpiled in broth, and ſifted 
into a m. and mixed in cullis;" ſuch as 
you have for the former; to wake it ir green, 


bent +1 arp Pounded pn. 
' Coul, de Marons. "Chelaur Collies. 


PREPARE. your. 8 > with fliced veal 
and ham as before; peel the he feſt huſk off your 
| heſauts;: and roaft them wntif 700 t peek 4 | 
| tne 


ſe 


| MODERN COOKERY, 1 


| theſecond; boil in broth to a marmalade ; take 8 


the meat out of your conſommè, add the 
cheſnuts; boil a ſhort time, and lift all toge- 
ther; if you would have it pretty wk put 
leſs broth to keep it of a thicker confiſtence, ;- 
As more repetition would become tedious, 

J shall only ſay, that with a ſmall notion of 
cookery, cullis of any roots, or ſeeds, are 
moſtly made upon the ſame principle, ſuch as 
carrots, turnips, white beans, &c, which are 

all very uſeful for ſoups; particularly in winter, 

| when herbs are ſcarce and of very little won. 


Des Bolllonr, Jus, abs Goulis m. 0 
Ot Meager Broths, Gravies, wy alle. 


Fon the common or ſoaking broth, waſn 
k proper quantity of dried pete in ſeveral 
warm Waters; then boil them in water with a 

few large onions, ſliced carrots, parſnips, a few 
cloves, : whole Pepper, 5 and ſalt; boil theſe to- 
gether till the peaſe are chroughly done; then 
take it off the fire, and ſift it through a ſieve 
with expreſſion; the liquor being much re- 
duced, mix it with meager cullis, and ſift 
again through a ſtrainer : this will ſerve you 
for the ſame purpoſe, as the firſt directed, to 
fimmer your ſoups and ſauces, 7 2 8 butter 
1 herbs as you like. n mn 


7 wh 13 nian 


B gl Maire. our ler Patages Fara Tat 

Het „„ Neager E | for. Soups. 109 5 
So all forts of hots, as' onions, ia 
roots, 'carrots, parknips, Wat eo, turnips, 


neee leeks, 
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leeks; celery; boil all together; as directed a- 


bove; put in a little aß called a minionette- 


cloth, a little long pepper, n 
een coriander, mace, a clove of parlick, 
ſhallots, winter-ſavory; boil till thè greens 
are done, and to give it a good colour; make 
4 brown gravy' with ſtewed onions, other roots, 
and butter; when it yields a proper colour as 
in all cullis, ſalt it 3 to taſte; mix it 
together, let all boil till throughly.- done, 
ſtrain it through a flamline; it ns ſerve to 
_ make! what ſoups you pleaſe. FE ITO Wore 


Bouillon de Poiſſon. Fiſh! Broth, 3 


Tür hat fiſh' you think proper, as' pikes, 
, cels, carps, &c. cut in ſlices, and put them 
in your. ſtew-pan with a little butter, ſliced 
onions, a noſegay of parſley, thyme, bay- 
leaf, baſil, a cloye of garlick, carrots, Parſnips; 
ſoak it until it form a ſlight glaze in the bot- 
tom; add to it from the former broth, and 
boil on a ſlow fire for about an hes ſift 105 


it will ſer ve for ſoups or ſauces. es r 
5 0 0 * Jus Maigre. Meager Gravy Fm 


Mr r a proper quantity of good.hutter;,and 
75 ſliced onions in it, with ſuch; other, roots 


as are uſed for gravies ; oak. it for ſome time 
on a flow fire, then on a ſtronger to bring it 


0 a proper gravy 'colour? then add ſome of 
the common broth, and! little parſley, half 
a, dove, of garlick, half 2a; laurel leaf, three 


I * pepper, and ſalt ; —_—_ wok 


* MODERN COOKERY: i. "oj 
about an hour, then ſift 1 it as uſual far gray' . es. 
Cual Maigre. Meaget C lis. 5 


Takz what fiſh yo think 7 proper, the beſt 
| ads common is car ps, cut in large pieces, 
and put in your Rew-pan with a little butter, 
lliced onions, and other roots; ſoak it a while BE, 
on a flow fire, then'on'a ſtronger⸗ until it form 
a caramel; then put half broth and half gravy, 
fry ſome flour {with good butter, and add it 
do your cullis, alſo a clove of gerlick, half a 
laurel-leaf, a gill of White-Wine, a couple 
ſlices of lemon firſt peeled; muſhrooms; boil 
half an hour on a ſlow fire; ſkim it well before . 
vo ſift it: if ou deſire a ſimple cullis, make 0 
a caramel with flour and butter; when it is 
of à good colour, add broth and onion-gravy 
ſuffieient to colour it; add ſome muſhrooms, 
ö parſley, garlick, thyme, ſweet - baſil, a glaſs of 
White- wine; "wil for an hour” on a low Aer 
M 


3 . 5 mg 


P 


1 * 77 > g 8 
* 3% 3 8. 0 


: | Gals 4 en 1 3 
4 6 2 F 1 
Onion Cullis Meager. .; 


—Stlex a ood many onions, and ſet Fg e 


on à briſk: fire, with à piece of ggod butter, 

till it catches; add two ſpoonfuls of flour, 

Which 15 ſtir continually till. it is of a 7777 

per colour; then put to it broth, a gla 

0 white-wine, two or three cloves,” A bey . 

_ thyme, and baſil; boil it for 40 arti ww | 

Well, and ak R 1 Se n 
N dale 
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| = 5 Wipe Cult E Remo ro 


cor a hind. in N Diets. FR” anions ; 
2 ſoak it with good. butter on a low fire; my 
the carp is ready to catch, put to it ſome 
: broth. of à natural colour, a do on a 
low fireʒ ſoak ſome crumbs of bread in cream, 
and pound a dozen of fweet- almonds, with 
half as many hard yolks of eggs, and a! few 
fillets of boiled fiſh; Poe your extract of carps; 
mix all together, and ſift it again: it pe 
ver boil ; ter When you wie it. 1 46 lt 


aul Maigre, de Navete. TurnipCultis Mes ay 


,: PekL and cut as many turnips, each in 
| or five. piceesi as you require of Cullis; if vou 
| would have itof a brown colour, fr y them ſome 
time in puter; if for a natural bee thoil 
them, without frying, in common. broth, to a 
' marmalade, the fame if coloured; then mix 
this with fiſh gravy and cullis, and ſift it in a 
ſtamine as all 12 5 cullin; ſeryes for ſoups 
or any uſes. EIT e ne 
TLentil cullis HOY aſter "RY former. ali 
Fee baly obſerving the dickerence ot droth, 


i 0 :#trtno: We it bbs 27 1 11 I 


deen, Po Mate, Meigs beit ci, 
2 Boys, gegen peaſe i in fiche boch, and . noſe» 

day H pariley,. onions;.and! winter-ſ avOrF 0 
when well ma 1 * wb 


F | . 
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| MODERN, COOKERY. 1 
the broth of their voling, and | add. a little 5 


White PO cullis- is male der as fate 
| dee All roots, ſeeds, and herbs; may 
be done after the ſafe e to 9 on” 


: ſiſtence of cullis. T4 80 N | 1 MW 


Potage i 4 4a "fom-bonne en A 1 en els 
| * of all ſorts of Herbs, with Vie 
or without. 1 


Bon. ar ſorts of roots, as ons. carrots, . 
turnips, celery, leeks, two cloves of garlick, 
all together, about a quartet of an hour; then 


drain, and put them in à ſoup- pot, with 4 


| proper quantity of very good broth, and about 


a pint of dry'peaſe del looſe in a clot + boil 
lowly until the peaſe are done tender, which 
maſh and” fift as peaſe=cullis' with the broth, 


and ſimmer in a fmall ſoup-pot with young 
lettuces, Mrel, chervil, one carrot and one 


parſnip eut ſmall; add a little gravy to colour 


and ſtrengthen it; let the roots and greens be 


done very tender; ſimmer the cruſt of two - 


French rolls in a little of the fame broth; pour 
it firſt in che diſh. Prepare it after the fame 


manner for meager, „ and 5527 


broth, and gravy. 


Potage de Riv a Phuche, 7 en "ek o ue tre, 


A Nice. bup of og Potions ſorts, pale=green. 


Wasn half a pound of rice more or leſs, f 
in warm .water evetal times; if for gras, 
al it in meat-broth, and 4 lirtle thelted lard 3 

B 


7 40 Tur PRACT ICE: "of - 

if for meager; with laid broth and butter; ftir 2 

it often, that it may not clog at the bottom 1 
of the pan; when it is verygtender, add a 

proper quantity of very good broth and gravy, 
and melt a good bit of butter and flour, a 
ſmall quantity of fine chopped parſley firſt 
ſcalded, three or four ſpoonfuls of broth, two 
yolks of eggs to make a'fiafon without boll⸗ 
ing, arid pour this in the diſh upon the rice. 


Potage de h au Rist. 
A Capon or Fowl Rice-ſou b. 


epi che capon or fowl. as erg | 


4 : 


F at leave. the pinions; boil it in a ſmall ſoup- _ 


pot, with about half a pound of rice; boil ſlowly 
ill the rice is quite tender, without ſkimming 
the fat off; add gravy. ſufficient to colour and 
ſtrengthen it, and a little ſalt; or ſetvæ without 
2 the fowl in the middle. A fowl. is alſo 
ved, being boiled with a few 


5 veal, mutton, and roots, the broth fifted; fim- 


mer. the bread with ſome of this broth, with 
or "without herbs; ſerve. the fowl in the ſoup- 
15 2 2 All ſorts of boiled poultries are done 


when they feel tender under he 
5 — 5 r. Tun is called ſou gan au naturel, VIZ. 
Plain. 5 | Freie bios M9 


Page, a 1 On en he a eee Y 
Soup Conty, Meat or Fiſh 6514 h 

Stier 1 es according tq the quan- 

tf rec lire d mmer them in butter till 


" HY 2 e e and immer = 
ee brea⸗ 


% 


ds of beef, 


' MODERN: COOKERY. N 
- breadin very good broth of either fort; when 
ready to ſerve, mix a couple of pounded: an- 
chovies with the onions; pour the brath and 
bread in the dim, and the onions upon it: vou 


may alſo ſift the onions as a run ders: "for 
_ or other JJ 


Pot age de Biberot as 1 1 
Chet r of both ſorts. 


Tax about Ha pound of bread-crambs- i Ih 
vified | in a And about a quarter of 2 
a pound of Swiſs or Parmeſan cheeſe; Smmer - 4 
this together in a ſtew- pan with good broth, | 
either meager or gras, until” the bread and 
cheeſe are well ſtewed; make a liaſon in anos 1 
other pan with three or four yolks of eggs, and 1 
as many ſpoonfuls of broth; when ready to 
ſerves: mix this laſt with the firſt without boil- 

ing. This ſoup moſf not be very clear nor 

thick; it ſhould be made with. broth without 
ſalt, as the cheeſe may ſalt it ſufficiently; "0p 
your re gram muſt 1 Wa 60 for 

ing 0 


+ © Potages za FA gi 4. f 1 "EK — 8 
SGlazed Soups of all ſorts of Meat. 1 


Ven what forts of meats or poultries you 
| pleaſe,: a8 fowls; chickens, pigeons, \ ducks, _ 
lamb, ſmall fillet of + veal, neck of mutton, ' . 
turkey- pinions, &c. each kind i is drefled after 
the 'ſame'manner ;. which ever you uſe, lard it, 
and ſecald it a moment in boiling water; then 
1 Ou: it in eat broth, OY of Ok 
| 2 8 


—— « 
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and immer the bread in very good broth,. a0 
uſual for other ſoups; when the meat is 
thoroughly done, ſerve it in the diſh or tu- 


teen; put a ſpoonful of broth in the ſtew- pan 


to gather the glaze of the fricandeau with 
which you glaze, the larded fide; being upper- 


moſt; garniſh the diſh round with herbs or 


roots as moſt convenient, and ſift t ſome of the 


| og with the broth to cola: 


* 
= 

8 { 2 
IM wry of 


Polage a: 7 ermicel e en | 24 en = 40 
V ermicelly Soup, with Meat or Fi 


2 For. a middting diſh, take about a quatier 


ef a pound of vermicelly, which-you ſeald a | 


moment in boiling water; thenidraip it. and bot] 
in goed broth and gravy, and a bit of bacon z 
when boiled tender, take out the bacon, ſeaſon 
it with ſalt, and ſkim the fat off very clean; 
it muſt he ſerved of a middljug conſiſtence. 
If yo would wake it of erav- ih cullis,. or 
any other, you, will only mix it a moment be- 

fore yau ſerve: if it is for meagre, ſcald your 


vermicelly as above, and boil it with fih-broth 


and butter; adding a liaſon of yolks of, £885, 
made With the fame brot 3 and gravy... a 


n 


. Saupe Burgeoiſe,. = A Family Sou p. | 
4 Bot. about three pounds of beef in _ 


puints of water, and ſkim itwell; thæn add three 
cet four earrats, two parſnips, a fem omions, 


gaecording to their bigneſs, ſtuek with two 


dleves, a few lecks, a lettuce, celery, N 
and, a {mall * area firſt ſcalded un 


17 


— 


MODERN COOKERY. 2 
all together about two hours; ſerve _—_ e | 
| and the knuckle: of veal in it. PTS 


Potage an Marons. Cheſnut 8 


Ross the cheſnuts ſufficiently to peel off the . 

| huſks; boil them in broth and gravy; when 
they are done, take out the few that remain 
whole; and maſh the others in your broth, 
fit to ſift in a ſtamine; ſerve without boiling, 
"0m ami the diſh with the whole ones. 


8 ; 
I's 


Pola ge 4 * Aigneau au Coulis a 4 la Reine, 8 5 
Lamb! 1 8 Soup and all purtenances, with ; 
Queen's Cullis. 


1 a Hund b d &c. well faded, and 
pared properly; boil in a ſmall ſoup- pot, with 
two ſlices of lemon firſt peeled, a noſegay of 
parſley and green onions, chtee cloves, a laurel- 

leaf, two carrots, one parſnip, three whole 

onions, a few ſlices of lard and ſalt; boil in 
broth and water on a ſlow fire; open the head, 
and ſerve it in the middle; mix ſome queens. 

ulis with the broth, and add it to the ſoup. 5 


Potgge 6 4 la Chartre.. Chartre Soup. ä 


.T AkE three or four ſweetbreads well clean- 
ed in warm water, and ſcalded in boiling; 
put them in your pot with ſcalded cockſcombs, 
a faggot of parſley, green thallots, three cloves, 
afew mnſhrooms; ſtew all with good broth on 
a flow. fire; have rute of rolls Gel ſoaked in 
Bene in ee l 8 this the 
wy OE eee . 


9 


222 TE PRACTICE or 


ſweetbreads and muſhrooms and cockſcombs ; . 
add a ſufficient quantity of broth. 50 


Biſque de Caills. A Quail Tureen Soup. 
Boll three or four quails in good broth, 


— 


— — — . - — 
,, ͤ e 
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butter and flour, broths and gravy, and a little 
9 cullis, a faggot of parſley and onions, two 


conſiſtence; add — and Bray 8 as 125 re- 
e 


„ | Potag e Julienne Gras er ö F 
they 5 Soup with Meat or Fiſh. 


„br! in ſmall ſlices two carrots, a 5 of 


— — — — —ũ—ä—4 n 2 — a" - 3 — — 
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'in a ſmall pot, with good broth and gravy; 
add three whole onions, a whole carrot,” a 


then take out the faggot, onions, and whole 
roots. It is done the fame for meager, uſing 
| the ara 4 gravy, and butter.” fo kt 


8 Potage de ferent — — n 


Soups . different Portidge. 1 
okay: of lentils is made by boiling them 


1 in broth or gravy with a few roots and a noſe- 
=. gay 8 as the former, wy adding a little winter- | 


favory; 3 


its a few ſlices of lard; and two ſcalded 
ſweetbreads in another ſtew-pan with a little 


cloves; ftew it till well done; when the quails 
are alſo done, mix all together with their 
broth firſt ſifted and very free from fat; put 
it on a ſtronger fire, to bring it to a middling 


cele ery, lettuces, ſorrel, and chervil; boil them 


faggot of parſley and green ' onions, . two | 
cloves, a laurel leaf; ſimmer about two hours, 


= 
—_ 
i 
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MODERN COOKERY. FO 


ſavory; When the lentils are done, fift them, 


and put as much of the porridge to your ſoup 
or broth as will give it a proper conſiſtence. 
That of e RO engine 1 1 ee 
the ſame. ie ee 0 agg ; 


 Potage « & Snot. Tralian Paſte Fg 6 T 


Boll. your ſemouill as you do rice, in good | 

| broth of either ſort; add as much gravy as 
will give it a good taſte and colour, It is a 
paſte that comes from Italy: you muſt chooſe 
it by pe as it 1s . to "el e like 
1 0 | 


Parage 4 4 la . Dope . | 


Pur a few ſlices of lard in the bottom of 
your ſtew- pan, ſliced ham and veal, three 


s onions fliced, a carrot and a parſnip; ſoak over 


the fire till it catches; then add weak brath or 
boiling water, boil it on a flow fire till the 
meat is done; pound the breaſt of a roaſted 
fowl, fix yolks of hard eggs, as many ſweet- 
almonds ; ſift your broth, and add enough to 
your pounded compound as will ſift it with a 
ſtamine; ſoak your bread till tender in broth; 
warm your eullis without boiling, and mix it 
with as much broth as gives it a pretty thick 
eonſiſtence: you may /garniſh this ſoup with 
a fowl, of knuckle 190; a as in all white 

ſoups. TO OT, 4 


Puage de Cubus. S Soup. 


"OE in Pires either * pheaſant, 
34 e 


* 


— 
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or a rabbit; ſoak it with ſlices of veal, ham, 
onions, carrots, and parinips; let it catch a little 
on a ſlow fare, as you do for gravy; then add 
ſome good broth according to the quantity 
you deſire; boil eaſy till the meat is done; ſift 


the broth, and put it in your ſoup· pot, and 


\ To irfit what herbs you pleaſe. 


. Patage de toutes. fortes de Croutes, © 
Soup of all f orts of Cruſt, 


Cor two rolls in two, take out the crumb, ; 
ſoak the cruſt in broth, place them upon the 
crumbs in your ſoup-pot, put to it ſome fat 
broth over a flow fire; let the cruſts catch at 
bottom; take care to refteſh the cruſt often 
with broth :- when it is all of a maſh conſiſt- 


* ence, and no broth to be ſeen, keep it an a ve- 


ry ſlo fire; take care it does not catch too 
much to give it a burnt taſte; when' ready to 
ſerve, add good broth and gravy, with what- 
ever cullis you pleaſe. Obſerve, if you intend 
a white ſoup, you muſt not brown med cruſt, | 


| nor r let it catch at bottom. 


Puuage 6 i la Parme, Parma Soup. 3 
oy ſliees of bread in what ſhape you pleaſe, 


fry them in. lard or butter of a good colour, 


_ foak it in good broth or grayy, put in the diſh 


what herbs you pleaſe; when oury: to gane; N 


raſp Parmeſan cheeſe over it. 
|  Potage 4 Þ Autriche, Auſtrian Soup... 
Cor a large n in pieces, give TY 


* 
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Jour NEE frying in butter and ! 3 

then boil it in good broth; then roll ĩt in crumbs 
of bread and an: cheeſe; colour it in 
the oven, or with a ſalamander; put in the ſoup» 
diſh thin ſlices of bread; upon this ſome raſpt 

Swiſs cheeſe or Parmeſan ; then, a bed of cab- 
bage, with 'more flices of bread; add your 

broth, ſtew it till it catches a little at bottom, "I 
add a little more cheeſe upon the bread,” co- 

lour it with a ſalamander, add more broth, 
and ſerve the chicken on the top. 
„ B. oh m6 muſt be boiled... 


7 Go Fe 57 . 
A Turin ith different ogg of *".* 


ja a good piece of ham, ſlices of laid | 
and beef, two legs of a gooſe; let it catch a lit- 
lle until the meat has taken colour; then add 
broth, four onions, carrots, celery, a green 
cabbage firſt ſcalded in boiling water; boil it 
on a ſſow fire till the meat is done, put it in the 
bottom of your ſtew- pan, ſoak it with ſome 
of your ſaid broth until it catches; put upon 

it the ham and legs of the gooſe, and broth 
Ms ig only to keep it of a thick ſ ubſtance. 


Potage de Macaroni, Macaroni Soup. 


0 — it in good broth; then lay a bed dGix 
in the bottom of your ſoup-diſh, then one of 
Parmeſan cheeſe, the ſame over two or three 
times, add a little broth; ftew it on a ſlo r 
fire, and colour it with nin derz then 

add what quantity of broth you think proper. 


o 
* # 


it all together.. 


them in veal 


% 


N. B. Good u mite | Cheſhire $a to fave 
Fi pane og will anſwer very well; where 
have not a proper ſoup- diſh or turcen for the 23 
ANTI muſt uſe a ſtewepan. r e 


93 „ Putage 6 Ts Muſquetai = © key Fo 
Soup for a good eee viz. Military. 
'Taxz a pint of green peaſe, and a handfül 


of ſorrel; boil in your broth and gravy on 
_ . flow fire; in it a neck of mutton; which 


when done, glaze it as a at and ſerve 
TT 9 

Potage 4 la Marguiſe. An Epicure 8 . 

Tax à large roll, empty the crumbs, and 


fill it with a ragout of ſweet-breads, cockſ- 
combs, artichokes bottoms, all well dreſſed; 


put this roll in the middle of your diſh with 


cther ſmall crumbs, and ſoak it with very 


good broth; let it l a little, and mix it 


ne very good cullis à la reine and e 


Potage 4 la Rhbimoceral, = 


5 bee Soup, called tang from Beg 


Taxs three n eel them Go boll- 
ing, run a ſmall ſkiver through the head and 
neck to keep it bent upwards; ſcald and boil 
-gravy, with herbs and roots cut 
ſmall as for ſoup julienne; ſtew all together on 


a ſlow fire till done, and ſeaſon it well; put the 


pigeons in your ſoup-diſh upon he breaſts, - 
the * One to 2 as * 


Tae. 


\ 
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Potag e de Navas 4 T ltalienne, 7 
Turaip Soup, Italian faſhion, Meat or Fiſh. 


Cour turnips in what ſhape you pleaſe; co- 3 co- 
lour them with lard or butter in a e 
and too ſpoonfuls of oil; add flices of . WAY s 
as before, and boil them in good broth and 
gravy, either meat or fiſh; give it a onirſt- 8 
ence er FR ſort of porridge. n ee 


| OM au bain-marie. EVE 3 1 
Hodgepodge of all ſorts of meat. 


Taxx an earthen pot well ſealded; put i in 
it four pound ſliced beef, one pound of loin 
of mutton, two pound of fillet of veal, one 
partridge, one fowl, four large onions, two 
carrots, three cloves; boil, or more pro- 
perly ſtew, in a quart of water; make a flour 
and water paſte to put round the cover to ſtop 
the ſteam; make it ſimmer in another pot for 
ſix hours; take care to ſupply the firſt pot 
with boiling water, to keep the other conſtant 
ſtewing; then ſift the broth in a ſieve, let it 
ſettle, then ſift it through a lawn ſieve, and 
n meat and broth together in a tureen. - 
N. B. All butchers meat and poultries may 
be done i in the ſame way, and equally good, 
| without' an earthen pot boiling in another, 
taking proper care to keep the ſteam in your 
pot or ſtew- pan, when it is. well ſkimmed 
a e on a 1 ow re" . 


Tuz PRACTICE or 
Portage 4 la Grp. Soup Crefly. | 


Us all ſorts of roots; 3 flew them i in 
| butter, with flices of 8 and veal; let them 


28 


ſtew. in the butter as long as poſſibly you can, 
without letting them burn; then add ſome 


good broth; let it boil till your roots are be- 


come like z marmalade, then preſs it through 


a ſtamine or cullis cloth, add as much broth 

as neceſſary for your quantity of ſoup : if for 

_ meager, inſtead of veal and ham, ule carps 
or r Pike, and meager broth. 5 


Patage de Lazagne. Lazagne Soup. 


LAZAGNE is an Italian paſte, pre we 


call in this country flat macarony;” waſh it 
well, and boil it in broth like rice, with a lit- 


tle ſalt, then ſtrain it into a cullender; lay in 
the bottom of your diſh a bed of Lazagne 
anda few bits batter, then Parmeſan or Grew- 


iere cheeſe, viz. Swiſs, then Lazagne, and 
then cheeſe, until the diſh is full enough; the 
laſt bedought to be cheeſe: put it in the oven, 


or cover it with the top of a brazing pan or 


Dutch oven; make it take a good colour; 


add as much good broth as will fill your diſh, | 


© Soupe: Maigre de di Herenter fagons,. | 
Meager 1 5 of different ſorts. 


| - Mars a ſoaking broth as directed in 8 
ger broth; with this broth you make all ſorts 
of meager ſoups, it is the different ſorts of 
herbs and roots that give its name: according 
| to 


EK lh ö 2 


W 
2 5 - 
» 
RT 
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to the quantity of ſoup you Want, ſeald and 
ſtew. them in good broth and butter; when 
done, add what quantity of broth you pleaſe; 
take care it does not taſte too ſtrong of the 
herbs: this ſoup muſt be clear and well ſea- 
ſoned. For a Julienne meager, cut in ſmall 
ilices a carrot; à head of celery, chervil, and 
3&7 forrel, .half-fried. in butter; then add them 
to the broth, and a little onion-gravy; when 
me herbs are done, ſoak your bread in ſome of 
dme lame broth, garniſh your diſh with hw | 
of the roots, and. ſerveit up. | oo 


s * 
1 
» 


I 


VN. B. In the ſpring add a little ſugar total 
1 off the. bitterneſs of the herb. br 


| Portage Maigre 4 Ecreviſſe au Ri. raj 1 
Meager Craw-fiſh Soup and Rice. Y 


1 SoAka carpeut in pieces, with a little butter, 
carrots, onions, and parſnips; let it catch very | 
| little; then add meager broth, and ſimmer till 6 
the fiſh 3 is done; pound the bodies of half a 
hundred craw-fiſh, and keep the tails to garniſh. 
ſome broth to yqur pounding to enable you to 

ſift it in a ſtamine - the rice being i in brothand 

butter, mix. it all together without boiling, -. 
VN. B. What is meant by garniſhing Jour 


ſoup-diſh or tureen, ĩs to intermix in the up- 1 75 4 1 J 
diſh or tureen ſuch 1 as. 18 e e 
e e. 15 53 E ! 4 1 £35) he | — 
pPiotage © b Porte oi a 
| Meager Green Peaſe-porridge Soup" | BE 
* STEW a Aa * of green peaſe with any x 3 | 
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and onions, alittle” butter and broth;. when 
done, math and ſift them through a ſtamine; 
ſoak your porridge with good broth. If dried 
Peaſe, take ware juice to make 1 it ute of 


Ta- Maig re 4 la Parts & Lontilles,. 1 
1 Lend Soup-meager, 1 


Abs the bottom of your ſtew-pan with 
1 and put in it fliced' onions, carrots, 
parſnips, a little winter-ſavory, aclove of gar- 
lick, two cloves, and a few muſhrooms ; ſoak 
on a flow fire till it catches; then add both, I 

and boi half an hour: your -Jentils being well 
boiled and ſifted in a ſtamine, ſift the broth 


and mix the Fe wh it: warm without 
"Ws; CO Ry 


ks e 45 Rit 4 4% Reine. 39G 
Queen's Rice Soup-meager. RISE EH 
_ rar d a pound of rice well waſhed ir in 
= warm water; boil it tender in broth and but- 
ter; make 4 gravy without colouring, with 
carp, onions, carrots, and Parſnips; when it 
is ready to catch, "add broth, and boil it ſome 
time, then ſift it; pound a "dozen ſweet-al- 
4 He with fix Bard yolks of egg gs, a few bits 
of boiled fiſh; Wheat of bread ſoaked in 
milk or cteam; mix all together with the 
+ gravy and ſift it through a ſtamine. Warm 


it without Voile and ferve this cullis 9 2 
dme nos, 


eee 1451 x Pp 37 
N [4 | 
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Biſque maigre Ar 3 hs 3 8 
5 Craw-fiſh Tureen. eee 


"Mix acraw-fiſh cullis, as direQedin; „ 
gth for .craw-fiſh ſoup; take the tails, Which 
you put in a ſtew-pan, with carp- liver, arti- 
chokes bottoms firft ſcalded in boiling water, | 


X ſome muſhrooms, and a little butter; ſoak ir 


a while, then add broth, and boil for half an 
- WF hour: foak your bread in a little broth in ano- - 
cher ſtew-pan, until it catches a little at bot- - 
tom; then put to it the carp-liver, craw-fiſh - 
tails, artichokes, muſhrooms, and the broth : 
boil a ſhort time; then mix with It as much A 
craw-fiſh culllis ': as will Lide it a good A 
1M ſtance: * "TR N ee "oY e 2 
F | Potage 3s Lai dt Anand. Almond Milk Soup. „% 


Bon in water a little cinnamon, lemon - 
peel, coriander-ſeed, a little ſalt and ſugar, 
which you mix with almonds well pounded 
and ſifted ſeyeral times in a ſtamine; ſoak your 
bread with ſome of the milk on a flow os 
then add e. . . as hot as 
ca + 15 001 15 18 5 


ot» 
1 \ 
* S. 1 ö i bs = + 9 8 


"Thos 8 Ot 1 A 


. B. This is where true taſte ſhe Dr : 
5 55 muſt meet with approbation or condem- 
nation. As all boiled meats, ſtewed or brazed, 
are to be made reliſhing with the addition * 
a well timed good ſauce, and as it is abſolutelyß 
1 rears to girect quantities ſo minutely as to 
Sa, EY (=, 2s 


11 


1 


— 


;, 
F . 
' i 
* 
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agree with different palates, I ſhall ſtrongly 
recommend to all cok of either ſex, to 
keep their ſtomachs free from ſtrong liquors, | 
and noſes from uff. > fe) 71 0 CREPT 
Sauce Nonpareil (unequal)._ N qapareſl Saves: | 
Tarn a bit of boiled ham, as much breaſt 
of toaſted fowl, a pickled cucumber, a hard 
yolk'of an egg, one anchovy, a little parſley, a 
head of ſhallot chopt as fine ag poſſible; -boil 


a moment in „ ae and uſe. it for meat 
or 'fich, 8 BY 2 


Sante 4 la Now Niverneis Sauce. 8 Y Bs 


Por i is a amal ant two ſlices of. ham, 
a clove of garlick, a laurel- leaf, fliced onions, 
and roots; let it catch; then add a little broth, 
two ſpoonfuls of cullis, 3 ſpoonfuf of Tara- 
gon vinegarz ſtew it an hour onva low fire, 
then ſift it through. a 19 9 and ſerve it for a 


im ſauce. th 8 13(0 I c 7 0; TOY 
$, ace pane? Tliende. A little Taalian Sauce,” 


A $LICE: of bam, afew tauſhropmB, ao 5 
falle, half a laurel-leaf, a large ſpoonful 
of oil; ſimmer all together on à ſlow fire; 
add ſome rick enlfis;\4 glaſs"of Champagne; 


boi, like all ſauees, oma flow fire for half an 


d L . ; 
N 1 ; q (33 15 Tt z +4 v1 1 4 FP. 


haus mim it well, and ſift through a fie ve. 


NB. The French often recommend Cham- 


pagne g it may be ſupplied in this country - 
e the c e eee . 
i 


„aß Y: Poo unn ih oi gion 
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ep naten BI i be. White Ttatians gauce. 


Stun. & le Rte a ſpoonfu ol oil, 
hope truffles, two cloves of garlick, two 
whole onions, | parſley, a Mass tw o 
ſlices of lemon firſt peeled, and good con- 
ſomme, viz. jelly-broth, a glaſs of. bite 
5 derten Kim . wann 1 e 


Sen- green Sauce, |. bach 


eb ef Erd, hom, — 
oia,racrors; ſhallots, and cloves; let it catch 
little, then add a gill of white-wine: and 


droth; boil for an hour on a ſlow fire; = 


fiſt it} and put in ſome fine chopt) pardey,and = 
ſome butter rolled in flour; boil it to a good 
conſiſtence, ſtirring it often for fear it ſhould. 
bürn at bottom. When ready ee add 
lemon. juſee ſufficient to reliſh it, 


| Sauce au C 55 Lively Coloured ade 


Tuts ſauce date Bor ;all ſorts of white 
meat brazed. Take ſlices of veal, ham, oni- 
ons put up it what meat you plea with 
4 faggot: of parſley and freet-herbs,ſhalle 
three or e ee, two ſlices of lemon, ant 
, a laurel-leaf; cover all with ſlices of lard; ſoak 

5 ir; add Sie good broth, and a glaſs of & 
Wine. The 5 being done, Krain youre, 
it alittle good cullis, ſkim it free from fat, 
boil to the eonſiſtenee of a ſauce, add a little 
butter and Ny Garner eee 


it is done. [HOTEL 25 
. 1 0 5 5. 


Sod his 


- 


* Tun PRACHIGE. or 


N. 3. There remains 
ſomme in the bottom 
5 cool, and take off the fat: the cbnſomme will 
give a very good taſte and ſtrength to all 
ſauces with mitn you! "I chooſe. to mix it. ” 
2 nſommee, © Jelly-broth Sauce- 


N N 


Tan a e af, lard, ham, beef, an | 


old partridge, onions, carrots, 4 parſley root, 
a head Flery, two türnips, a faggot of 
parſley, thyme; a bay- leaf, and three cloves ; 
ſoak it on a ſlow fire: when it begins to catch, 
add as much broth as you; think proper; then 
ſtop your pot very well, and let it ſimmer for 
| on five hours; then {kim the fat, 585 lift 
it. This conſomme ſerves for particular 
de or to add ne to all ſorts. 


h Sauce 4 is Saxe. Saxon Sauce. 


1233 


| 31 
| Sr1ces of yeal, ham, onions, cartots, parſ- | 


nips ; ; ſoak in a ſtew- pan on a ſlow fire; let 
it catch a very little; then add broth, glaſs of 
- white-wine,./ chopt muſhrooms; ſimmer for 
about an hour; fift it; add ſome fine chopt 
parſley, a few tarragon leaves, and mint, firſt. 
ſealded; ſqueeze of a lemon when you ferve. 


Sauce 4 la liafon. Sauce of a thick conſiſtence. ) 


Pur in your ſtew-pan A few flices of veal, - 
and ham cut. ſmall, a bit of good butter, a 
noſegay of parſley, ſhallot, two cloves, a lau- 
tel-leaf, a little tarragon, and, ſweet-baſil,;i 
15 foak | it according to former directions; * e 


% 


& a v7 oa. * * » * / - "ION 
+ £36 
* » . 
- * 


a, very good gon- 5 


all hrazes; let it 


Fg 


* 


9 


6 517311 4% 4 a 72 * Wr 


$4 three 1 thallot . . 


Mop EAN CbOE EA bh 
n broth; ſimmer it till the meat is 
done; fift it; and when you are ready to uſe 
it, add three yolks of eggs well beat wit 
ſome of the liquor,” grated Wann little 


chopt arſley, butter, ſalt, pe and 
good e of lemon. „rn h 


* 


* 


Haute 4.7 gelle, Sorrel, Sauces... 1. 
FPobnn ſorrel ſufficient to draw poet | 
fuls of juice; ſtrain and boil it in butter rol“ 


led in flour, ſalt, pepper, nutmeg; add two a 
2 of eggs \ without boiling, | WEN 


Suns a 4 la enn . . 


e SoRKH ſlices of: veal, Ham, onions, 'two: » 


cloves of garlick, two eloves, a few tarragon- 
leaves; then add broth, a glas of white-wine,/ 
and two flices of lemoris' firſt peeled; ſimmer 
on a flow fire, ſkimi' it well, and ſift 1 125 2 


nnn, wm bone partly, 
green omions, ſhallots, two cloves, à laurel- 

Leaf, a little tarragon; then - add? twoſpoon-" . 
fuls of broth, as much white-wine, falt and 

pepper; reduce it ſlowly to a conſiſtence, ift 

it without ſkimming, and add to it ſeme feald-- 0 

ed chopt chervil; warm without boilin og. 


Sauce au Perſe 1. Parſley Sauce. 


Pomp a handful of parſley; put it 755 5 
\Rew-pan with good. . ſufficient for the 
C 


* 


2 quan- 


\ 7 
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quantity of ſauce you want, ſimmer id a quar- 
der of an hour; Aft it in fieve;; 24d fome 
butter rolled in flour, makg a liaſon, then 
add a queeze of * age, 44+ 7 a, 1 ! 10 e 


Sauce a * Crete... Small herds, Ciyet Sauce, 


Mix ſome good. conſomme with a little 


white-wine; "immer it a quarter of an hour; 
add to it ahapt civet, a hit of butter rolled in 
flour, pepper alt, and u Hqueeze of A lemon, | 


Sauter *la Garonne. Gaſpoon Sauce, 0 5 A 
SLICES of large onions ; boil in two ſpoon- f 
- fuls of oil a moment; then add a noſegay of 
.. pardley,;chibbol, a laurel-leaf, a little tarragon 
anchſwegt: baſil, three cloves of garlick, a few 
cloves, td ſlices of Jemon firſt pegled, w] u 
ſpgonfule of cullis, aclittle: broth; bail on 2 
_ flaw firs fon balf an haun, e f. 


W Þ To obey woe ny S907 


" a: nm 


Progr font or five ſliced onions in ty 1 
fuls of ail, two of oullis and N drone 
wine, wich two cloyes of garlick; eee 
3 eee and; 


"Bible F. Amiral.* Kaba. Se 


77 


5 nor an anchov 7, capers, and ſeven or cht 
green ſhallots; paſa them an the fire wü a 
98 9 a Le da 1 


* 1 


Weine, Ate” 


- MODERN coormy. * 


ted nutmeg, and butter rolled in flour; When 
8 add a n or a Spoonful of | 


Sas \ 1 dre 1 


Un fe Royale, Som Sauce. N 

15 ee ſlices of veal, lard, and ham, 
p cut a chieken in two, with three or four al- 
lots; ſoak all together in a ſtew- pan, until it is 
ready to cateh; then add a glaſs of N | 
as much cullis, and 4 ſpoonful of goc 
immer it for an hour wk: 4 half; ſkim” ir 
i very clean, and ſift. e 350 r 


Sauce 4 la Slate. Flemiſh Sauce. 


'Taxt one clove of garlick, one clove, two 

. dlices of peeled lemon, pepper and falt, chopt = 
Pearſley, two ſpoonfuls'of Ellis, a little broth, 
- anda bit of butter rolled in flour; ſoak for a 

quarter of an hour, then take out the lemon 

and garlick, and ſerve upon what you pleaſe. 

Note, That when you uſe whole-Uoves of 

be in any kauesd, A dne . po 

e ie you ſerve. | t 5 * Tikes 11 


4 - - 
2471 ion n 


Sauce 6 la Bite. Sauce in 1A hurry. ... 


| Rox à little butter in PS, it i in a 
ſte w- pan with ſome good conſomme, 1 | Pepper, 


ah falt, and the Kucere « 6f 7 A lem 


$ 417 34 hey 4103 Gan n 
St 4. of Sauce 4 I digneau... 1 WITT 2 N 
1 ee. mile baut in bread- eruiſihs, 4 tl 5 


_ n aus Hallows, «little good: broth, 
8 ; e,, Yand 


* 
5 * OR 
r een 4+ As ” OED fo 
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and AS much White-wine; boil a ſhort. ti 00 Th 


when ready, add. a ſqueeze: of a lemon. 
Sauce à l' Avare. Miſer's Sauce. 
Cuor ve er ſix thallors; add a little ver- 


t juice or. vinegar, pepper and ſalt, and a little 
8 5 an warm it, and ſerve in a 61 7 ajan ' 
eh Beleg r Perjus, Verjyice Sauce, 
' PounD:.s green grapes, and ſift Ap a 
10 or three green ſhallots, pepper and ſalt, 
a ſpoonful of oil; and ſerve in a e 


aaa? Sauce an pauvre Homme. 
3 Poor! Man's Sauce. 


FF n broth, 
"ach two or. three chopt ſhallots, : pepper, and 
ſalt; take out. the lemon before you WY 


el Stiles Dout⸗ Sweet Saute. np 


8 n 


Tx two;glaſs n one we vines 
gary, three ſpoonfuls of cullis, a little ſugar, 
one ſliced onion, a a little cinnamon, a laurel- 
leaf; boil it a quarter of an hour; lift it, and 
ſerve it in a fauce- box. d. 


8 0 Sundl as Fumet Saus pate csg 


are ee remainder of a roaſted hare, or 
rabbit ; 1 0 it in ſmall pieces; put it in a 
ſtew- pa Ra 4 8 Slafs of White or red wine, 
a little eee thyme, a fliced onion, 
 .fpoobful; of | inegar, a, little broth, pepper 
andi falt; reduce it a fien conſiſtence of Aer. 
- and ſift it through a ſieve. 


* 


Sauce 


— 


%. 
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1 Sauce Ravigotte, Reli ſhing Sauce. 
. 8 a clove of garlick, chervil, . 5 


tarragon,'' garden-crels, civet, all in propor- 


tion to their flavour; when well waſhed and 
N infuſe it with a little cullis, without 
boiling; ſift it with expreſſion; add a little 
butter, flour, pepper and ſalt; boil it to a 
good conſiſtence; add as much j Jan of: lemon 

00 we make it reliſhing. 3 6 


+ Navigate froide. The fame is on 


Fas half, a head of celery, two or three 
ſhallots, a clove of garlick, one anchovy, a 
few capers, tarragon, chervil, burnet, 3 
_ .creſs; pound all together; add a little cullis, 
and ſift it; then add muſtard, vinegar, * 
pepper and ſalt; mix all well together. 7 


Sauce 4! Mie. Sharp Sauce Aſpick. 


inden chervil, tarragon, burnet, denn 


ereſs, and a little mint, in a little cullis for a» 
bout half an hour; then ſift it, and add to it a 
ſpoonful of garlick-vinegar, pepper and al 


ſerve cold in a ſauce-boat, . . 


ih Sauce 4 la Gendarme. Military, Sauce, — 5 
Axrusn for an hour in conſomme, a good 
deal of parſley and three cloves of garlick upon 
a ſtow fre; then fift-it, and add to the fauce 
a boiled pounded lettuce, three yolks of eggs. 
- —_ Pepper, alt, and lemon. [it ey T2186 
oo emcee WEIkgy nw 344, als 


10. Tus PRAC" 


Sauce i 4 1 lll vue. A nnn 


Taknx à little heef-marrows ſlices of ham 
Würd a chicken cut in two, two onions, 
one carrot, a faggot of parſley, young onions, 
thyme, tarragon, and laurel, a 3 tweet 
baſil; one clove of garlick, two doves ; ſoak 
all together till ready to catch; then add a 

glaſs of white- wine and good broth, anda few 
muſhrooms; boil on a low fre till the meat 
is done; ſift it through a ſieve. You may uſe 
it to what you pleaſe ; and alſo alter the taſte 
by adding chopt truffles, paqunded white 
meat of Es, pickled PAGE Jn . 
ese almonds, e. 


Sauce il Morue. Skate or Cod Babe. $85 


Tarn a faggot of parſley, green onions, 
two ſhallots, a laurel-leaf, two. cloves, ſome 
muſhfooms, a little butter; ſoak all together 
on a ſlow fire; add a ſmall fpoonful of flour 
and milk or cream, ſufficient to boil to the 
conſiſtence of a ee; Fo þ e 08 n 
. +fome chopt parſlex. 


Sauce 6 Ia Polonoj fe. A Polith Sauce, 


Sep a tlove of garlick, with a little tar- 
ragon and burnet, chervil, two leaves of mint, 
and chop all together very fine; then boil : 


F. of ben "as much whites: | 7 


wine, and two cloves; reduce to half in boiling; 

then take out the cloves,. aud add what you 

—__ NON ; wr eg boilin g. ; 
; Sauce „ 


MODERN COOKRRRT. 


| Souce au Faye; Liver gauee, of _—_— 
Taxx livers of game or poultry; ch op "I 


very fine with parſley, green onions, ''a few 
tarragon-leaves, two ſhallots; ſoak all with a 
little butter till the livers are done; then 
pound all together, and add ſome cullis and 
broth, pepper and ſalt; boil a little with two 
glaſſes of red-wine, coriander, cinnamon, and 
ſugar; reduce it to a ſauce, ſift it EMS a 
ſieve, 7 and ſerve | it in a ſauce- boat. 


Sauce 4 41 ” Efpagnole. Spaniſh Sauce. 
Genen your ſtew- pan with 'flices "wy 
lard, veal, ham, one onion, one carrot, half 


4¹ 


a parſnip ; ſoak it till it begins to take culour; 8 
then add two large glaſſes of white-wine, as 


much conſomme, three cloves of garlick, a 
little coriander, a laurel- leaf, three 6 r 
two cloves, two ſpoonfuls of good ol,” three 
of meat cullis; ſimmer it till the meat 18 
IE Kim it a little before you. firain it. 


1 Souce Robert. Robert Sauce. 


| 8 ſeveral onions; fry them in 8 
turning often till they take colour; then add 


2 — 


a lietle eullis and good broth, pe per and falt; a 


let them boil half an hour, a Nee to a 
ſauce; When ready, add tare} you may 


ſift it for Hoſe that TY like che ä of 
; onions,” Pram eon e 


Sg E i 
„ * 1 k . * TP; * PS k £7 { 
5 4: 2 222 e __ 3 G : «23 y 
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42 Tu PRACTICE or - 


"Ns 4 ky Moutarde. Muſtard Sauce. 


. in broth two ſhallots chopped, pep- 
Her and ſalt; mix ſome muſtard with a little 


cullis amade A male We warm it wühaut 
5 e b, IM 


Sauce 4 4 la cke. Cabs Sauce. 


Cour a carp in pieces; put it in a ſtew- pan, 


| with ſlices of lard, ham, veal, onions, carrots, 
a noſegay of parſley and green onions; ſoak it 
till it catches a little; then add a glaſs of 
. white-wine and good broth, a little cullis, a 


clove of garlick, two cloves, a cr 1 


fimmer for an hour, (kim it ws An n it 
ame Ae, nc 45 1h Jer, 


Farce 6 a P dnguille, Eel Fg 5 


| - Fw the cels as before, and ſoak them; ad- 
ding all ſorts of roots, with threeor four tarra- 
5 gon leaves inſtead of the noſegay and laurel; 

ſkim it well, and ſift in a ſieve. Sturgeon e 
18 wow the” ſame Way; ; and | pike! lauge the owe 


nl 4 Ia tail Begamel: Sauce 4 ny 


puri in a ſtew- pan a few ſlices of veal, ham, 
A few muſhrooms and ſhallots; two cloves, a 
laurel-leaf, a little good butter; ſoak all to- 
| gether. without letting it take colour; add a 
little good broth and cream, according to the 
quantity of ſauce you want; ſimmer it half 


Te | | 
S 


\ 


an 


$ \ 


„ 


Sauce au Maguereau. Mackarel Sauce. 
Scan green gooſeberrries and fennel; chop 


the fennel very fine, a bit of butter rolled in 


flour, pepper and ſalt; add veal-gravy, any 


reduce to the conliſtence of a white ſauce. 
Sauce Remouladle. iN 


_Horle-radith or Muſtard Sauce. 


Ir you want it hot, ſlice two onions, and 


-= them in oil or butter ; when it begins to 


colour, add a little white-wine and good broth, 
two, ſlices of lemon firſt peeled, two cloves of 
garlick, a laurel-leaf, thyme, baſil, two cloves; 
boil a quarter of an hour; ſift it in a ſieve; 
add a chopt anchovy and capers, a ſpoonful 
of muſtard or horſe-radiſh grated and redu- 


ced to a marmalade, pepper and ſalt; warm 


without boiling. This ſauce is made cold with 
chopped parſley, green onions, ſhallots, a 


clove of garlick, - anchovies, and capers, a 


ſpoonful o% muſtard or horſe- radiſh ſcraped 
very fine or grated, a pee e oil, ae 


e e e 
* 


ad © Sauce Pipe! Sharp ah: 9 0 
1 . 


carrot, parſley-root, two cloves of garlick, 


two cloves,. a laurel-leaf; ſoak all together 


till it takes colour; then add ſome cullis, a 


Jie: dene and broth, ſalt ud, Pepper; 3 ef . 


j 


F 
2 
1 F 
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an hour, and ſift it through a ſieve; vou may 
37 ſcalded parſley chopped very fine, Bt wet 


mph little butter, ſliced onions, bits of 


4 


Pan, with a ſpoonful of oil, a few muſhroome, 


— 


9585 


8 Tas PRACTICE or 


it to the confftence of laces ; e, and att ik 
for uſe. | 


Sauce au e * Avartivr Fennel Sauce. 
Wann as much cullis and conſomme a8 you 


have occaſion for ſauce, infuſe in it ſome 
fennel, take it out as ſoon as it has given taſte 
to the ſauce ; add the Tus or a lemon when 
you ſerve. , . 


Site Hachte. Minced Sauce. 
-Sokk a lice of ham over the fire; When 


it catches a little, mince it very fine, and put 


it in the ſame ſtew⸗pan with chopt muſh- 
rooms, parſley, and ſhallots; add a'glaſs of 
white-wine,' as much cullis and conſomme, a 


Little ſalt and pepper; ſimmer it to a ſauce | 
; conſiſtence; {kim it well. 


N B. A chopt or benden anchbey oh : 


ded to this ſauce juſt before” EP my 
N greatly to its reliſh, 


| 15 e Pork Sauce. 


FxRr two or three ſliced onions in oil or 


ban k el e Ee ehlotry” Win gd d Une 


broth and cullis, chopt muſhrooms, à dlove 
of garlick, two eloves, a little vinegar; boil 


it half an hour, to reduce it to the conſiſtence 
of a fauce; Kim! it well, and fift 1 it for ule. 


+... Sauce ia Nonette, Nun's Sauce. 
Tax flices of veal and ham put in a ew 


. 
k 


4 
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a faggot of parſley and green onions, a clove 
of garliek, two cloves, half a laurel-leaf; let 
it catch a little, then add ſome good broth, a 
little gravy, a 'glaſs of white-wine; ſimmer 
it ſome time; ſkim. it well, and ſift it through. 


a ſieve; when ready, add to it two or three 
green thallots ee a desen * eee 


en aun whole 


Late Verte. en Sauce. ce 9 | 
Tax cher vil, parſley, burner; waſt them 


well, and ſqueeze the water out; then pound 


them very fine; put them on the fire with 


good conſomme, ſift it through a ſtamine with 


expreſſion;;. add a little butter rolled in flows | 


Pepper and ſalt; ſimmer without 0 


we bi 


Sauce verte d'une autre Hacbu. 
Another Green Sauce. ; 


=. a. bandful of ſpinage ran av 
hour, or till dune, with parſley and tops of 
green ſhallots; then, ſtrain and ſqueeze them 


well, and pound them very fine; put in a 


 New-pan' a little butter, a few: muchrdome, 1 


. licetonionis, twocloves of garlick, à little tar- 


9 9 


ragon, à laurel-leaf, a little - baſil; too ee 
ſoak a little; addalittlecuths and white-wine; 
boil it ac little, then. add your green ſauce, 


and heir through a r add pepper and 
ſalt, and ſimmert it without boiling > ine 
uc piguante. Sharp or reliching Sauce... we 


5 | SOAK a good flice of Nu and ham; when 
"be 


= 
* 


46 TR PRACTICE a . 
it catches, add a glaſs of white-wine, half 4 
glaſs of vinegar, two ſpoonfuls of broth, ' two 
of oil, two cloves of garlick, two Alice o 
peeled lemon, a little tarragon, a laurel-leaf, 
one of mint, two cloves, a little corlander; 
boil for an hour on a ſlow fire, reduce it to 
the conſiſtence of a ſauce, ſkim the fat . 
clean, and ſift it in a ſieve; you may add a 
little cullis, if you would | have it thicker. 


Sauce au Bleu celeſte. A Sky-blue Sauce. 


- Take a haridful of bread-crumbs fifted in 
a cullender; boil it in milk until it becomes 
quite chick; take care to ſtir it, leſt it ſhould 
burn; add a little boiled cream, and ſift it 

; through! à ſtamine; then boil a little white- 
wine, with a clove of garlick; pound very 
fine ſome chervil, parſley, tarragon, and ſift 
with the white-wine; add this green with the 
white-ſauce, and add a little cullis, Pepper 
and Halt; warm it without boiling. 


1 Sauce au Pont! . Pontiff Sauce. | PBs 
"is ſlices. of veal, ham, ſliced. onions, 
| carrots, parſnips, a head of celery; let it catch; 3 
- add a little white-wine and ſome. 
broth, a clove of garlick, four ſhallots, two 


cloves; a little-coriander, two ſlices of peeled | 


lemon; boil on à ſlow fire till the meat is 
done; ſkim it, and ſift it in a ſieve; add a 
little cullis and ſome fine e e 
1 Ah 2 5 MEN It. | 
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1 5 
* 1 _ TN: Wo * * Fe 
G 1 1 a. 1.46 * 3 +4 $4 5" - * * „ 
* - A —_ " , 


* 


S 


10 Ste au 


cullis, and make A liaſon for it. 
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rend, Grat au Maigre.” 
The Parſon” $ Sauce. _—_ 


Cor lemon- peel very fine, with two or 


* 


three pickled cucumbers, a bit of good butter 


rolled in flour, ſalt and pepper, a little * 
Sauce i la Milanoiſe. Milan Sauce. 
SLICE two or three onions; put . in a 


ſtew- pan, with a few bits of ham, a clove of 
garlick, two cloves, a laurel-leaf, lealded par- 


| ley, tw o ſpoonfuls of oil; let it catch on the 
fire, . put to it a glaſs 75 white-wine and 


a little cullis; ſimmer it ſome ute. {kim it 


well, and ſift it through a ſie ve. 


Sauce 4 I Orange. Orange Saen an 
So AK flices of veal, ham, onions, roots; 
let it catch, then put to it a little broth and 
cullis; ſimmer it on a ſlow fire; ſkim and ſift 


it; then, add orange-peel chopt, and the juice 
b of two oranges, a little butter and flour; pep- 


Per and falt to, taſte; warm it without boil- 


ing. For meagre, take fiſh-broth,. A, chopt 
anchovy, pepper and ſalt, more butter rolled 


in flour; and the ſame e _ ns af 


Fedde De e inrhh 44450 


$ dalle a au Canard. Sauce for Ducks. wy 
. ſoonfiale 5 good wat Ts with, Aa 


= little, 'veal-gravy, a little White- wine, and 


opt ſhallot, 9 mn falt; boil a little; 
| when 


48 Tus PRACTICE or 
when you are. wy: Fo ok add ce jure of 7 


a x lemon. 


Sauce a us Echoltte. Skallox Sauce.” 

Bow fix ſhallots, well chopt, in good yeal- | 
3 gravy; * dad far Serve in © ſtuce- 5 
. DOE ns boat. | 


| Tue outre Sj au Perl. 
3 Another Parſley Sauce. 
3 e handful of parſley,” and chop it 
very fine; put it in a fmall ſtew-pan with 
butter aud flour, a chopt anchovy, pepper | 
and falt, à little vinegar and tarragon; 


3 | porifl of cullis, and as e key ; | 
1 warm it without boiling- 


Sauce au Bled Verd. nen . 


Srxmx a cruſt of bread in a little good 
broth Ralf à ſpoonful'of vinegar, a clove of 
 garliek; ſcald a handful of green wheat, and 
fqueeze' the water out very well; pound it, 

* | and add to it your ſauce, and ſift it all together 

1 in a ſtamine; make a liaſon with e 

1 | conſorme, pepper and falt. Be 


Sauce ala Reine... Quees' $ Sauce. 


FP crumbs. of bread: in good calls; 
28 oy 19 it is quite thick; take it off the fire; add 
ſix ſweet-almonds, two hard yolks of eggs, 

and a breaſt of roaſted fowl, all pounded very 

721 ys tals cream A gelent for er: Tn 5 


* 
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ſift all W in a ſtamine, ak Pepper. 3 and | 
falt; warm without boiling. . 4 5 


Sauce a Achide. Acid Sauce. 


Pov ND three hard yolks of eggs, one an- A 


chovy,. with a little fine ſpices and ſalt, half 
a glaſs of vinegar; butter and flour, and a lit- 
tle veal-gravy; if for meagre, make a liaſon 
as 5 a white ſauce. 


Sauce a la Becaſſe. Woodcock "Oh 


"Th Kg the bones of roaſted woodcocks, | 


| pound them and the livers, put them in a 
Rew-pan with a little cullis and red-wine, re- 


duce it to a ſauce conſiſtence, ſift it in a ſieve; 


when ready, add pepper and ung and ſqueeze 
one or two oranges in it. 


i. 


Cnor three or four truffles; put them i in a 
ſtew-pan with a little conſomme and gravy, 
meager. or meat, a noſegay of. parſley, chib- 
bol, half a clove of garlick, pepper, and 


3 - ſimmer it to the conſiſtence of a ſauce, 


and take out the noſegay before uſing. 


Sauce au Beurre noir. Burnt- butter Sauce. 


Fry ſome butter ; when it begins to ſmoke, 
throw in it chopt parſley ; when it is done, 
3d e ſalt, and vinegar. . 


. Sauce W General Sauce. 


. To make this fauce properly, you. muſt in- 
q me. 


Sauce au Truflles, Truffles Swe * 1 


/ 


* 5 


* 


* , 
* 


Toke all the ee en fog four and 

twenty hours on hot aſhes, in an earthen pot if 
poſſible; and that it may be very well ſteeped, 

* lit ſix Mallets, a clove of garlick, two laurel- 

, Erves thyme and baſil in proportion, truffles, a 
little tarragon, half an ounce of muſtard- ſeed 
| bruiſed, a dozen ſmall bits of Seville- orange 
peel, a quarter of an ounce of cloves, as much 
mace, half an ounce of long pepper, two 
- ounces of ſalt, the juice of a lemon, {ix glaſſes 

of verjuice of vinegar, and a pint of white- 
wine. Let it reſt, and ſift it -=_ clear; you 
wilt keep it in a bottle. It will keep a 


long while, and ferve for all ſorts of meat 


and fiſh ſauces which require a ſharpneſs; it 
muſt be uſed with moderation. By the quan- 
tities here given, vou a | ak ta _ 5 
quantities. 
As oil is . in foverat of hat | 
fauces, I mult take notice, conſidering that 
oil is ſeldom to be had in this country in per- 
fection, and moſt people by that means have 
1. diſlike to have it in de ſauces; therefore 


to ſuch as do not like oil, I would recommend | 


"He? . EW 


0 BE EF. 


9 = Boeuf ay gros Sl. 
Freſh Beef · tongue in a plain ay. 


N SCALD a tongue; peel it, and lard .it 8 
ge pieces of lard ; boil; it in the broth= 
Pot, or in water with a few onions and 
| roots; 


| Pepper and n  a5t „ 
og 55 E a Boeuf en gi, 3 


* 


1 1 _ Sham Beef Tongues, | OY . 47 i 1 
ti Tax aplain boiled tongue, and peel i it; cut 


* 


it in ſlices; ſimmer over the fire about a qua- 
ter of an hour, with a little butter, chopt 


parſley, ſhallots, à taſte of garliek, pepper, 


and ſalt; take it off, and let it cool. Make 
forced meat with fillet of veal, as. much ſuet 


AS, veal; crumbs of bread ſoaked: in cream, 


pepper, ſalt, parſley, chibbol, three yolks of 
eggs to mix it. - Garnith the bottom of the 


diſb (you intend to ſerve the tongue upon) 


with ſome of this forced meat, then the 
tongue upon this; cover it over with the 


remainder; ſmooth it with a knife dipt in 


yolks of eggs, in the form of a tongue; 
ſtrew it over with crumbs of bread; bake it 
in a Dutch or baking oven for about three 
quarters of an hour; when it is of a good 
colour, take it out and pour the far off; clean 


your diſh 5 add a clear ſauce; made with veal- 


gra vy and good Þroths! a 28 8 , 5 
0 pepper. 
Langue de Boeuf à la Renta 
Beef Tongue wirh a Reliſhing . 


SeALD'# freſh tongue; and peel it; Yard it 
with large pieces of lard; boil it in the ſtock 


8075 * ä fplit it, but not quite 
D2 > 


4 


* 


Mopax COOKERY, ; 
roots 3 whey! it is done, ſerve it, Sa went | 


pot, or in broth, with > little ſalt and a noſe- 


* : , 


— 


* 


* 


32 Tür nc TE or 
in two; make a ſauce With parſley, ſhallots, 


_ capers, anchovies, all very fine chopt, a little 


vinegar, a few crumbs. of bread or raſpings, 
2 little cullis and broth, a little ſalt and pep- 
Per; boil Al vn an a little; ; then pot the 


1 


Le al Boeuf'« en Ragout. | 
Beef Tongue Ragout. 


Lite à tongue as the former, and braze it 
* a light braze; mix with good broth,” a 


noſegay of” parſley; ehibbol, thyme, laurel, 


.two cloves, one of garlick, onions and roots ; 
ſplit it in two : when done, ſerve upon it what 


ragout you think proper, fuch as [weet-breads, 
| e mifirooms, ſmall onions, racial er 


3 Langue de Boeuf Erilleẽ. 


OY . Broiled Beef's Tongue. 5 17 wort) 


Ma en aten wait lard, and oo 
tie the ſame as the former; cut it in two, and 


dip it in oil, and roll it in bread-crumbs ; 


broil it ſlowly, baſting it with oil; make a 
ſauce with chopt 


ſhallots, a little broth and 
veal gravy, pepper and ſalt, a little vinegar; 


boil it a little; pour your ſauce in the 1 85 
and the tongue upon Ke, 


Langues Jumees.. Smoked Thighs. 

T AKE what quantity of tongues you think 
Proper; ; ſoak them in water about three hours; 
cut — the 175 _ "Oy them dry 
With 


| MODERN cookery, K 8 
with a cloth before ſalting; make a WW: : _ 
with laurel-leaves;” thyme,” baſil, coriander, | 
_ juniper-berries; Tae ſhallots, and cloyes; _© 23 
dry them in the oven to make them pound JF 


very fine, with two ounces of ſaltpetre to 5 
one pound of ſalt; mix your powder with 
the falt: have a proper pan for tongues, and 
place them very cloſe as they are ſalted; When 
all ſalted, cover your pan very cloſe, and 
leave it for eight or ten days; then take them 
out, and run a ſtring through the ſmall end, 
hang them up in thé chimney until they are 
2 dried; they will keep a long while: uſe 
m eicher plain, boiled, or brazed. ew 
Wine wil ſerve to make pickled BS W e 


= 


OR need Legen oe Bore a 2 Fs = 
55 - . .. Beef-Tongue Roaſtec. 


„Bon a tongue until it will peel, in * 35 | 
| or water, with falt and pepper, Onions, Cars 
rots, patſnips, a noſegay, two cloves of gar - / 
lick, laurel, and thyme; then lard it as a2 3 
fricandeau, and finiſh it in roaſting: ferve | | 
. it a reliſhing ſauce, or plains eo] 


. . de Boeuf a la Braiſẽ 3c 
Heef's Tongue Brared. 


& 86am; a tengue, and boil it half i in your 4 
ſtock- pot or water; then peel it, and lardtit 
through with large pieces of lard; ſiniſh it 

by itſelf in a ſmall pot or ſtew- pan with broth, 
pepper, falt,-:carrots, parſnips, onions, tices 
* Hard, a a e two * 5 


* 


P + # 
1113 


ende chyme, baſil, alittle ae | 


__apglks of White: wine; ſteyw it on aflow fire; 
ſerve it with what ragout yon pleaſe. Calves 
; tongues, dre. and eee in the 
N £90 0140 O ie n e 


angue & Boeuf en 'Crepine. ine 8 4+ Ay 
05 e Tongue in Veal Gout, or Fe 1 


* 9 7 


1 Bol 4 tongue ſykeiontly: 1 pra 48 the 
former; then lard and ſplit it without ſæpa- 
| ratiog in two; dlice. ſome; onions, fry. them 
in hogs lard z bub ce it three or four ſpeonrt 
fuls of hogs blood, about a quarter of A 
pound af freſh Jar 'chopt, a few ſpices rand: 
ſalt; ſimmer lit, Hirring ait continually until 
the blood is well mixed; ; then lay à coul in 
the bottom of your diſh," and ſpread upon it 
partof your preparation, then the tongue, then 
. the ſame as before on the tongue; roll it up in 
the coul, and garniſh it with breadcrumbs; put 


it. mw the oven tobake, and take a good colour; 
alean the diſh frer from fat, and ſerve under 


ir-afauce made with cullis La- brother ad = 


lemon. OAT 5. + 1 K 78 25 An a1 & 24. 12451 1 


Leun Boeuf a h St Menchoult, 4H 
A Brazed Tongue broiled, 


Bu Az E a tongue well larded; when dune, 
ſplit it in two without ſeparating, dip it in 
s off eggs and bread-erumbs, then in 


ara butter and more crumbs; then broalat 


on ſlow fe, eee „ 
8. #3901 0773-33 . Nen B Wers 
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ter; ſerye i it with a clear verjuice c or muſtard 
ſauce, in a ſauce-boat. | 


Fe" 


Langue de e n in IT; 36 


N. B. Gratin means . 9 5 chat cathes | 
at bottom. 1 179 nan bi 


Cor «ET —_ in chlo flicesy ut in 
a ſtew- pan a bit of butter; parſley, chibbol, 
muſhrooms, ſhallots, half a clove of garlick, 
all well chopped; ſimmer all on a ſlow fire, 
with a little cullis, gravy, and broth, a little 
vinegar, ſalt and pepper; reduce it to the con- 
ſiſtence of a ſauce; add an anchovy and a few. 
capers chopt ; put half of this ſauce in the .. 
diſh intended for table, place the tongue pro- 
perly upon it, ſoak it until it catches at bot- 
tom; When gr to De add the reſt! of 
Four ſagce.” 1 lat ei li lutz, 


id? 
{7 Fe t N 


Ca - Langue 4 wud au e 7 
Beef tongue and Parmeſan. Cheeks.” 8 


wee the tongue as the former, peel and 
nim it in a braze, and cut it iu dle; pure 
4 little eullis and Parmefan in the rable-diſh; : 
and ſome of the ſlices of tongue, then a little 
more cullis and Parineſan, and then bongue; 
let the cheeſe be the laſt bed; bake itz giveit 


a good colour, and little ſauce remaining. 


2 


.2 Cetwelle: ae Bo Ox's Brains; 


Ox being" ure prepared as e 
. you will lad ia the articles of vel. 


= 6 - j => 0.4% and * 
15 TH0T T ern ldi to 160% bein ae 


54 78 Palais . 


9 
5 
© wa 


8 


5 151 1 


54 8 *” l * , 
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a : ® «; 2. * g 1. 
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bete thyme, baſil, u little tarmgon, and 
a glaſs of White wine ; ſteyv it on x ſlow fire y | 
ſerve it with what. ragout yon pleaſe. Galvas 
tongues, theep,) and Pork careidreſſed in the 


4 Meggen 

923 re ett 22 Pin. . 0613 - 
122 * 6H oogue 2 7 cat Coul, 0 r other, | 
Bolle tongue ſyffigicotly- 10 perl 48! the. 
former; then lard and Split it without epe-! 
rating in two; dlice: ſome; anions, fry them 
in hogs e to it three or four ſp gar 
fuls © bog about . 
knee, cl Ja , a. fox: ſpices | 
falt; ſimmer at} Hirring it contiguslly ẽjG» 
this blood is well mixed; then lay à coul in 
the bottom of your dich ch, and His upon it 
part of your preparation, then) 5 then 

te ſame as before on the cangue ; roll it ui in 
the coul and garniſh it with braad/erumbs; put 
it in the owniztobake; and take a good cplour; 
. clean the diſh free from fat, and ſerve. under | 
ir a ſaucg made with cullis, Jolly-brotb. a 


lemon. ; ii N 22 , N * Silk 54 3 1 nn f 8 | 
gu al "Boeuf a hk St Menchoult, 
AR Tongue broiled, 


. ALE a-totigue-wieli-lardey)'s/ ae. by 
ſplit" it inizwo without ſeparating, dig it in 


wilted bunter and more cruttibe; chen haailät 
nenn -baſting it ſometimes with bur- 5 


B 289 54 ON: es 0 A. +3 | N a 2 TE; | 


"on * 
x” 


3 ne, . n, 2 Uf. . 


{offers und bręad-erunbs, chen in 


luce, in a ſauce- boat. 1 og 


* 7 
IN þ 4 FAS HOSE © 57 1 


| IEICE Langue de B. 


F au 1 Gratin. 


VM. B. Gratis means Girard thing that 50. ; 


| ac bottom. 171 4 e fi Hi w SEO" "$5: 


Cor a brazed tongue in thin flices; put in 
y, chibbol, 
garlick; 


a. tete pan a bit of butter; par 
muſhrooms, | ſhallots,” half a clove of 
alt well chopped; ſimmer all on a ſloww fire; 


with a little cullis, gravy, and broth, a little 
vinegar, ſalt and pepper; reduce it to the con- 

ſiſtence of a b add an anchovy and a fer 
capers chopt ; put half of this ſauce in the 

difh intended for table, Place the tongue pro- 


perly upon it, ſoak it until it catches at bot- 
dtöm; When Fr. to ſorve,: add the reſt of 
out ſauce,” SL 


1: Beef/s-tangue; and Parmeſan. Cheeſe... 


B01 the 'tongud us the: former; p. 125d 
fiſh it in a brazef und cut it lu f ; pb 
alittle eullis and Parmeſan in the table-dith; . 
And ſome of the ſlices of toligue; tien a little 
175 more cullis and ee e e * * 
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ter; ſerye | it with a clear verjuice or mad 


14 bs 11 {2 3 Ve 38 4 4 Ls 12 WY 


8 e 
rt 71 LAT N # 


9 . e ye gg 17777 a3 


ui lac la the articles af veal. Bee, 


ftr OT: 1 (VOL D911601 10 169% 36 Shoot Loans 


| A — 24 | 55 Palais 5 


* 


1 'E: or | = 


kant 3 Bla 4 * K* "Menouth | 
| Beef-palates St Menoult. | 


„nn in water as” many palates as you 
| - ie h68 them well, and ſoak them in a St 
Menoult, which is thus 3 put in a ſtewepan 
a little butter rolled in flour, ſalt and pepper, 
two ſhallots, a clove of garlick, two cloves, 
parſley, a laurel-leaf, thyme, with as much 
milk as will ſimmer your palates till tender; i 
then take them out, and baſte them wheres. 
of eggs and bread-erumbs ;/ broil them Nowly, 
and ſerve with a Harp Kauce. ee ee 


WON A's N 14 37 17 ae 
| Palais de Boeuf 6 4 Ia eta” "ry; 


2924 i x tt. ; 
5 Fi 'Fric; caſee of Palates. . W 5 wh ; 


Bod 16 o og 444 


Bom and pee el the palates as the former, 
And cut 8 in ſmall fillets; put them in a 
ſtew- pan with a little butter, a ſlice of ham, 
OY muſhrooms, a noſegay, thallots; two cloves, 
_ little tarragon, a glais of white=wine, and 
broth; ſimmer them until they are quite ten- 
der; add ſalt, pepper, and a little chopped 
parſley ; When ready to ſerve, add a liaſon 
made of three yolks af eggs, cream, and bits 
of good butter; and a aka Knete af a | 
lemon . rn | 
bY, h . Boes ir, gloiſe. 2 195 8 15 
8 e Engliſh en er Olve. hs 
10 ee peel your-: 1. palates, ſplit them 
in two, and ſpread upon them good forced 
meat made of veal or roaſted fowl ; roll them 


” | af oh £7 y "CF 993 | 
a : l "I * s $ hs | ; o ; up. 


- — | 
# 
" 28 | 
p 
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up like an olive; then dip them in 3 
made of flour, yolks of eggs, a ſpoonful of 
Gil, ſalt, a glaſs of white-wine; make the bat- 


| 1 u ls thicker than thick cream; fry: 
| Se of a good colours ee N 0 


12134 FI * 7 
g m 92 # 3454 HAS « * 34 & 41 £2 04 8 1 13 oP. 


| ee ee Batuf au petit wa. 


he. Beeef-palates with Pk Pork. 


UF 7 3 14 


W ſome pickled, pork, and boili it . 


1 take the fat off; add a little cullis, a . 
ſomme, and a little vinegar, three chopt ſhal- 


lots, and a little pepper; cut brazed palates in 
large pieces, and a to * Nur York en * 


e in Moulds of any Sort. 
"Gunn 8H your . moulds with veal coul ; take 
alates, and cut them according to the 
the moulds; make a good forced meat 


7.590 1 Bas 70 7705 5 


of fowl and che parings of the palates; put a 
bit of palate in the bottom, then forced meat; 


repeat it until the moulds are full; cover it wit 


chopped truffles, and a bit of palate aft ; bake 


them in the oven; When done, take them 'out 


Bon, 
bote pe 


of the moulds carefully, wipe the fat from 
them, and ſerve with, what, fe you . 


Fluide Bocaf 6 la Bebe. 


 "Beef-p alates, broiled on ſmall Skewers: 


R . TH e ü 10115, 


or four W in water; 3 hed 
e De: 11 them. in lx 


* 
8 
— 
* 
3 


Pieces TS 


\ 


WT 
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boil on a flow fire, until the ſauce is properly; 
reduced; then add a. little butter, and three 
. . yolks of eggs; ſimmer it over the fire, to 
make the ſauce quite thick; 'then put your 


 therneither wit 


; ade; then r or three fliced"palates, 


* 4 ulis, gravy, and broth; ſimmer it to 
_ _  reduge the fauce; ſuitn it Well, and add pep- 
8 ir and "alt; 'ntitreg, and à little vinegar; a 


1 


pieces; then put = ah kit a piece of 


butter with u Litele flour, muſhrooms, ſhallots, 
half a doe of garlick, [park 


ley,” chibbol, all 
finely chopt, eee and ſalt, a little cullis, 
and a glaſs of vchite wine; put in your palates; 


palates upon filver ſkewers, With as much of 


the ſauce as will ſtick to them; broil them 


gently," till of 3 fine colour: you may ſerve 
or without ſauce; if any, we = 
it be clear gravy and verpuice or lemon. Oey: . 
e 3. IT 
Palais de 1 * menus droits. n 
Beef palates Tut in all fillers or minced. 


Fry two 01 or three fliced onions, vail half 2 


F plain 4 abt well-cltancd; add a 


when rally to ſerve, add' 4 little muſtard. 


28 19! * 4 17 SIS HRT] 42 35 $9 0 n 8 We. 435? 16 5 


* TH, ars Palate: de Baeuf a le Provengale,. early 


Beef polgtes Provence-faſhion,, . 
Hanne e Feet, and cut them in ſmall 


| | pieces; put. them in:a-ſtew-p an With a bit of 
butter, tro ſpognfuls of oil, "Cal whale pep- 


adit, a Tittle'tarra "i 
Rare e hour; 


Thee little nutmeg, two "chopt ſhallots, a 
e of 
1 then 3 


—— 


MODERN nad har. . 
then add a little eullis, glaſs of whige-wine, KS 
and alittle jelly -broth.; bel it a little; + jm it 


i Well; "when ready to. erve, add the 1q queeze 


of a lemon. * H. £3 6625 $4.24 WY, olf BY 


Pole ds Bevin Paghelan ans! patts Oignats 
Beef-pala , Witß een aa eee 25 | 


„BRA bn the palates; and cur edc iu ſig have I 


ſome ſmall onioms boiled in broth, uhich you 


mix with eullie and · onſomme, a bit of but- 
Base eke and ſalt; add a haſarvy; then put 
half of this ſauces in the diſſi yqu intend to 


ſerve in, with raſpedd: Paraden, Ur che 


palates and ſmall onions, then the remainder 
of the ſauce and Pe wr over it; bake it in 

the oven, er under a btazing cover; give it a 

fine:colour;t 222091 T6197” Ni Has EU 6 


HOT ai, en, Daten) LO: 
74. $455 IFC 2210 | Bae 4 4 i Mari te, 
„ 1 110 6 Lek. Pa ates I 25 ountry-Falhjon. -. 


— or three palates in water; N 


them, and cut them in pieces; cut alſo ſome 


pickled: pork in ſlices, which yourbalf+boilz 


then add the. palates, with parſley, ſhallots, 
a dove of garlick, al! chopt, ) ; 
little | white-wine: boilt alt together; 
hen dont, thicken: it with butter rolled in 


flours put it on the diſh you intend go ſerve | 55 


in, with crumbs of bread ner it; * in the 
oven to take colour. 
ieee een ene 76 1 A Sn | 
2669 Pole ie i ov ang, Pauli ; 
7% 83914 4 95 $493 1:8 294; 25425 58 I OAT 
. i | | DIES : 


* 
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"Palais de Beef l 1a n ah 
1 Bee 1 Beef: palates with. 4 Retithing Se. 57175 


bis the palates till tender; peel a cut ; 


8 in eight or ten pieces; put them in a 
te w- pan, with A flice of ham, a fagyot o of 
- parffey; chibbol, 4 "dove of garlick, two 
cloves, a; little. e let it catch a little, then | 
add a little white-wine: and cullis; boil it 
floxly for ſome time; ſxim it well; add pep- 
per and ſalt according to taſte, and fweet 
3 fmely chopt; when readyiſko/ ſerve, 
AGE mne, n Rel WT, ms: 


Ta? Port Fer Ene. | 21 __ A 
at 7¹ Frs, 


2 2 2818 %% ! 

Cor Rs in Grand pieces; 'boilit 35 in broth 
with parſley, ſhallots, onions, carrots, four 
cloves: When boiled abqut an hour, ut to it 
a good favoy firſt ſcalded, à pound of pickled 
pork cut in Pieces, à little ſalt and pepper; 
When done, take it out of the braze, A 


_ the fat from it, put all in a tureen inter 


and add. broth and good cullis ſuffient 10 


make it either more or leſs liquid. NB. The 


tail and ſawoy being done in the ock pot, 


Will eee, mir gee" = e a ne e 
| Fund ; L220 wx. 47 N 
| . de Boeuf en pate, chaud.. 

e 275 Ae Ae 


© Brazs two. or three. —5 according to 
* largeneſs of your pie, until done; cut 
. N . a couple of Pram of 


— * 


95 g 
5 , . 
ft 8 
4 *a ? 2 , 
* 
— 
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MODERN \COOKERY. 17 or 
ham in your pie, then the tails cover it over 
with butter, thin ſlices: of lard, and a little 
good gravy; finiſh. your pie; bake it in the 
oven: when done, take out the lard and ham; 
| ſkim off the fat very clean; ſerve upon it a 
good ſauce of ragout, Foeetbreads, _ A 
3 wy any other. ene 


4-8...” 


WE Phat ueues de Baeuf 2 1 ng. 

a: cef” s-tails of different Faſhions. 
5 T4168 well brazed, may be dreſſed diffe- 
bend ways; you may boil and ſerve with a 
ſharp ſauce in a ſauce- boat; alſo in a tureen, 
with all ſorts of herbs and; roots, as cucum=- 


bers, cheſnuts, truffles, turnips, onions, carrots, | 
. ſveet-breads, doekſcombs, &c. & . 


rat double d Ia Robert. Tripe, Robert Sauce. 


ny three or four ſliced onions in butter, 


till they are almoſt done; the tripe being boil- 
ed very tender, cut it in pieces, and with it 
the onions, a little cullis, a glaſs of whate- 
wine and broth, a faggot of parſley, chib- 
bol, taragon, à laurel-leaf, two cloves, pep- 
per and fa alt; boil on a flow fire, kim it well, 

reduce the ſauce till 1 781 N ba add a 
little muſtard. TU 


| Gras Double a au veg. Tube, Verde Sauce. 5 
B01 the tripe very tender; make a mari- 


nade with'oil, vinegar, pepper; ſalt, and ſhal- = 

lots, chopt very fine; ſoak thetripe ſome time 

"op 9 then . them i in Es der EX 
cm 


— 6 
> 
DO TOAST OT 


Tax PRACTICE: os 


| 1 ne eee with a ſauce balf 


cullis and half verjuiee. „ N11} inal 


Fi Tre different faſhions, 


in ent manners, and dreſſed with muſn - 
rooms, parſley, thallots,, a clove of garlick, a 
little tarrugo 
' Nice of atm; let it catch a little; 


| litle-white-wine and broth ;.! New: on a 


g Fob * 


+1 220 £4 Th | 
oi 6 \ "Gra Double '; 2 Iyfiuirs aaa £m 2 


ans i FFY 3 


” > This DG 


TRIPA being boiled very tender, may be cut . 


x and'thyme; two cloves, and a 


_ | 


fine ben ready, add a liaſon of eg 8 
cream: if you wauld have it brown, — 
of See cullis c - aide and little 


„„ 


4 A 4 ta Moutarde, 
:S: Kidney, ang. Maſtard Sence . 


nt ſliced oOο,,¶m) butter till half dene, 


5 aint eutithe kidney in ſmall pieces 3 put it to 
the onians;and butter; ſte it on a low 


che kidney will furniſh liquid enough; add 


1 


muflard when teady. v5 . at; RR #7449 * T 


DIAS + "ef 


5» 


Faw Ni 6 agree de Boeuf d la made. 3 gy 
Th Beer Kidneys ala mode, a, 3 1 
„57 the kidneys in pieces, and clean them 

very well; alſo a pound of pickled pork cut 

In pieces, chopt parfley, ſhallots, a cloye' of 

garlick; garniſh the bottom of your ſtew- 

Dan with flices of lard; then kidney, pork, 

and herbs;-then ſlices of lard over all; add 

2 dier it throe bours over 4 law | 


0 muſhrooms, 


* MODERN COREL w 
fire, or in the oven: when almoſt done, add. 
a gill of dance, W. it in he Nr either 


= hot or cold. e e AL e e LTH 35 
A a 7 8 ES. 
agn ws Bocf Par Chau, 


Cor as many kidneys as will fill | your pie, 


in ſlices; cover the bottom of the pie with it; 
then ſweet-herbs, ſuch as parſley, ſhallots chopt, 


manner till your 


27 
= 


Tue ue Varke au Verjus, | 
bl Come Uddes 1 
15 by the udder-in 
5 Apen with chopt pa 


broth, pepper and falt; ftew 


on a fle fire 


tilt done; then make à liaſon with broth; ant 
| the yolks of tue eggs; when ready,” add a 
Tm of ee or lemon-Juiee. 


U ſage de Craifſe de Boeuf et Mitel. 
The way to uſe Beef Suet and Marrow. 


All the ſmall ſkin and finews o 
ö ge! ey it ſerves for moſt for- 


8 meats, "as "00s" troy Te” hates 
. 


me ſalt; j eomtinue in that 2 
With flices of lard; aud Gniſh me pie; when 
baked,” take out the lard; and ſim off the 
fat very elean: make a fauce of White-wine 
and cullis, and the juice of a N orange ; 
add it to your pie When ready to ſerye. en, 


pieces, and put Wd 2 

, chibbol, muſh 85 
rooms, a clove of garlick, ad butter; let it 

cnteh: then add a little white-wine, good 


bY 


— 


\ 


CY "Aa. on. 


uſes, een wegen, e 
_ as being very nouriſhing 3 if you would uſe 
it ;nftcad of butter, ſoak it in milk and warm 
water, turning and preſſing i it with your hands 
to renter" it loft, Logs ſqueeze the” "water out 


\ 


1 it. Wo et BL Wes 
5 3 anche, & Boe al Bages. 5 0 ; 
| . Beef-ſteaks Ta y-way. r 


N E173 
ILA the ſteaks here and there with —Y 
ee. of lard; put them in a ſtew- pan with 
chopt parſley, ſhallots, . thyme, laurel, falt, 
Whole pepper, a little white - wine; ** : 
* wo done ; ſerve. either hot or . 


_ ber a Boeuf' 4la lanes” 
" Beef-ſiaks by the name of a famous 11 


LaRD thick ſteaks, Half lard and half an- 
chovies; put them in a ſtew- pan upon ſlices 
of lard, ſeaſon them with fine ſpices, (and no 
falt, as the anchovies will anſwer), a Peter 
of parſley and ſweet herbs, a clove of 
lick, two ſhallots, and a gill of ee 'S 
ſtew them very flowly for about four hours, 
then ſift the ſauce through a lawn ſieve; add 
a little butter rolled in flour, according to the 

quantity of ſauce you want, with cullis and 
* Broth, and lemon-juice if you like it, 


Hueber de. Bocuf 4 la Rojale. .. 5 
Beef⸗ſteaks, court-faſhion. 


| PRES thick ſteaks with pieces of lard; and 
fl them with fine * a faggot of - 
| Wiles & 


Y — 


* — 


MODERN coornmy. ©: 


- Apia et ſweet herbs, a clove of garlick, three 
ſhallots, and a laurek leaf, chopt very fine; © 
put your beef in the pan, upon thin ſlices of 


. lard, a few onions, and other roots fliced ; 


85  foak over a ſlow fire about five or ſix hours in 
its own. gravy, the pan being. well covered; 
pon the latter end, put to it a gill -w bran» 


dy. It is called a i meer 


hot, and 4 la Gr well of if 5 
and tit 1 —— 


MI 50 ea 


WINE 1 1 a 1 8 700 
Beck Heaks to eat hot or cold, family-faſhion. 


„u tha Reaks thin; lay a bell of fliced 


ard in your pot; chen of ſtakes, fiveet herbs, 
andiſpices ; and ſo on till you have done; add a 


gill of brandy; gop dhe pot very well with 


paſte to keep the ſteam in _ ſoak: hve or x ; 


hours on a very flow fire. 


N B. This is beſt done i in 13 RE, veſ- 


cel and eats beſt cold. It Keeps a long while. 


bots 2 1 Tranches 4 » EL HE Caramel. _ 
ela „ Beef-ſteaks &lazed, or fric ande 


Bam" a piece or pieces of beef of 8 
et you pleaſe; lard with coarle pieces of 


lard, ſedſoned with ſpices; boil it in ibrotli, 


With a little white-wine, a faggot of parſley, 


ſwyoęt herbs; a love of garlick, ſhallots, four 
eloves, whole pepper, An when tender, 
ſift ths WI Wim it well, and reduce it to a 


a. 


ANN 1 5 E. | Slaze, 


d . 


* 


* 


all to 


1 4 x 
* 
n # 
ky . ; 1 2 * 8 4 x Co | 1 * 4 
* * * Pr hy, 4 


Wot: 38 "Raw: PRACTIOS. * 


glaze, with which you. glaze the larded ſide; Ns 
and ſerve POS what * __ you 1 


N e 


„ ; | g 
2 * py 1 * * 
*: 4 4 - : 1 3 {4 * . , 


IO PA e RE 


Beef forced-meat i in form of a pudding. 


5 . Mics a piece off tender beef with as | 
| et a little ham and bacon, two or 
three 885%, 2 ſhallots, thyme, en 


ſpices 


alt, and a glaſs of 


brandy'; m 


that White paper, upon the paper a paſte 
made of flour and water; bake it about two 


hours in the oven; when done! take away the 
+ paſte and lard: if you ſerve them hot, add a 


relifhing ſauce; they may ſerve cold for à ſe- 


cond courſe: if for cold, a ane pee till 


vou are to ſend them to table. ere ins F 


Boeuß de defſerte a Sainte Menehoult,” 
Cold roaſt Beef marinaded. 


1 5 "Gas flices of cold roaſt beef, and 1 a 
marinade with a little oil, parſley, chibbol, 
muſhrooms, a trifle of garlick, and three ſhal- 
th all finely; chopt, pepper and falt; ſoak it 


along with the beef about half an hour; make 


as much of the marinade keep to it as you | 
can, with a deal of breadcrumbs; broil on 


a a flow fire, baſting with ho  remainingliquid; 
4 22955 . ee er ee 


-- 
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1 and roll it in the form of ls e 
pudding, and round it thin ſlices of lard, over 


2 


Moran COOKERY. 


Boeuf de " defſerte q la Bourgoiſe. £49 0 bs | 
Cold oaſt ef, family-famion. ' 


Slien 88 four onions, and fry them in 
butter; when done, add a little broth, three 


ſhallots chopt, pepper and ſalt; then put ſlices 


of cold beef to it; boil for a moment; when 


ready, add a laſon made of three yolks of 


eggs, and a little vinegar. Cold beef is al- 


ſo very good with cold ſauce made of chopt 
„ ſhallots, vine gar, oil, e, min- 


n ced e . 


Bbenf de deſſerte en Pa uote, 
Cold Beef broiled 1 in paper. 


05 your ſlices in a marinade made of 
vil or butter, chopt parſley, ſhallots, "muſh- 
rooms, pepper and ſalt; roll the pieces in pa- 
«vat the marinade; rub the paper with _ 


utter; broil an «flaw. fire, nad, e in the 
; e N > en 


/ Gulatte a | Boeuf a is een 
nag of Beef in the Mantua faſhion. 8 


ARN188 the bottom of Four. pot. with 

Dices of lard, fliced onions, and roots ; then 

the beef upon it well tied; ſoak it fome time; 
then add broth, Pepper, and' ſalt, a faggot « of 
patſſey, green onions, two cloves of, garlick, 
two laurel-leaves, 'thyme; baſil, „ and fix. 
| loves; 3 braze on a flow fire; When half done, 


Put to it ſmall ſavoys prepared in this man- 


ner; boi a whole * about half”: an hour, . | : 
T KOT „ Sol then | 


| 2 | "Bag 
e \ + a ' n 


) 


2 & Tur bB Sv 


then ſqueeze che water from it; have a good 
forced meat made with fillet of veal, beef-ſuet, 


two or three eggs, chopt parſley, and ſhal- 


' hots, pepper 'and falt, crumbs of” bread foak- 
ed in cream; take the cabbage-teaves one by 
one, and prit ſome of this forced meat upon 
them; then put them together in form of a 
cabbage; make as many as you think Pers 
tie them well al round, and put them in the 
braze with the beef; when done, take them 
out and wipe them free from fat ; you ferve 
"them in the fame diſh with the beef, and 4 
fauce made with cullis and minced anchovies; 
if you have no callis, ſiſt ſome of che braze, 


and a little butter rolled in flour ; add fine 2 


e , and juice of lemon, EPR, 7 


> Culotte de Bu ume. 
APs Rump of Beef imoked. . 2005 
ober u rump of beef as Well a8 polite, 


without ſpoiling the ſhape; ſalt it with a pound 
of ſalt, and tWo ounces of ſaltpetre; put it 
in a ſalting-pan in length, with all forts of 


| beet herbs, as parſley, ſhallots, thyme, laurel, _ 


. baſil, winter ſavory, half a handful of 3 juniper- 


Ferries, a little coriander, fix cloves, add two | 


_ loves of x arlick ; leave it About a Week or 
ten days in ſalt, then hang it in che iger; i 


bo | -- , when dried, keep it in Aa dry place. Whe n 


you want, to uſe it, boil it in water without 
falt, with a few ortions, Cloves, a a faggot of ſweet 


| herbs, and-a little nutmeg: let it cool in the 


15 . and W it EN” BPO. a . B 


* 


» MODERN COOKERY. (% ] 
niſh with parſley ; if you. think it will be too „ 
"0 ſoak it tome time before boiling. e 


11 55 © Culotte a a P Ecarlate ſans 1 TOs 
Scarlet Beef without Saltpetre. . 


i, rump. of beef; mix a pound of 
ſalt with an ounce of fpices; cut. about a 


pound and a half of bacon in thick pieces 
to lard it with in the inſide; make the ſalt and 
ip ices to ſtick to the lard as much as poſſible, „„ 
1 rub the beef with the remainder; roll it 
in a linen eloth, witch eight- Hhurel-leaves, 1 
_ thymeand bali] in proportion, a quarter of a 
Pound of juniper-berries; put a coarſer N 
» round it, and put in the ground fix or ſe ven 
days; that will make it red inſtead of ſalt- 
petre; then boil it with a few ſlices of beef, 
and broth without alt, a faggot of onions, and 
carrots ;-let i it cool in 10 DI 2 ſerve as 
— * before. "1 , 


88 


ee 1 RE 
Rump of Beef, Gaſcony faſhion. 
Box a rump of beef; ſoak it three or four 
days in a marinade made of gil, ſeven whole 
cloves of garlick, half a of ſalt, half 
an ounce we ſpices, thyme, dt and bafil; 
ſtew it in the marinade, with a pint. of white=  _ 
Weine, andas much broth; whendone, wipethe , - + 
fat cleau off ; fift part of the broth; and add - _ 
a little eullis ; reduce the ſauce pretty thick: 


3 


5 the breaſt, or any > ppp the OY Way 80 ö 
: ha JOE A 3 rl 
e .  Culote 


EW = St Tas PRACTIOE * 1 + 
: 5 . b Culotte d Boeuf oaks fon j Jus. 105 3 ls . | 


3-4 


Rump of. Beef 1 in its own Gravy. 


4 ©  Srewa rump of beef on avery flow * . 
Vuith good broth, about eight hours, a faggot 
bobof ſweet herbs, a clove of 'garlick, two ſhal- 
\ lots, four cloves, half à nutmeg, pepper, 
and ſalt; when it is done, ſift the broth, {kim 
it 5 well and ſerve it with the beef. ; 


Culotte, de Boeuf au Vin de 8 * 
Rump of Beef ſtewed with Wbite-wine. 


MakiNapr the beef two days, firſt well 

| elibhodbeied falt; put it in a pan with a pint 
„ oil; four eloves of garlick, ſpices, two 
8 laurel-leaves, thyme, baſil, and fix cloves; 
ſtew it with the marinade, and a bottle of 

= white-wine; ſift the broth for ſahce; ſkim it 
well, add a little eullis, and TRE" it to a 
= 5 tas conſiſtence. 


Ca" 1h 


792 5 Culotte de Boeuf a 1 N 1 ; 
WEE Rump of Beef, eourt-faſhion. 
1 GARNISH your pot with ſlices” of beef, 
3 n and ham; then put in the rump boned, * 

. , Diced onions, carrots, parſnips, turnips, a od 
llices of lard, pepper, and alt ; ſoak it about 
23 hour 3 then add a pint of white-wine; as 
much broth, a faggot of parſley and ſweet * 
berbs, two cloves of garlick, four claves, and 
half a nutmeg ; ſimmer it about five or ſix 
hours; When done, take it out, and wipe the 
er clean 2 with a cloth; ſerve upon it a . 


. ragout 


MODERN coOkER hs” 


ragout”of ſweet . breads, fat livers, cockſ- 
_ combs, muſnhrooms, artichokes bottoms, and 
© forced eggs: you'll find the way to 580 it 5 
of in u the directions for Fagouts, e e | 


\. Culotte de. By, gcufua la Sainte. Menebouls. 42, 
Rump of 1 82 Saint Menehoult. 15 


Fix it well, and boil it to above half in 
. water, with roots; then braze it in broth and 
ſalt, ſufficiently to give taſte; then put it up- 
bn the diſh you intend to ſerve upon; make 
a a batter with a little good cullis, a little butter, 
and ſix yolks of eggs; baſte the beef with 
it and dread-erumbs; ; bake in the oven. 


Fi. lets de Alojau FA Boeuf de toutes Kalont. f 
Eillets Sirloin of Beef, different faſhions. it 


.* Cor: a- fillet of beef out of the ſirloin; 
take out all the ſinews, and lard it neatly ; 
put it in a ſtew- pan with a little melted lard 

or butter, parſley, ſhallots, muſhrooms, whole 

9 pepper, and ſalt; ſimmer it ſome time; then 
put it in a braze, with flices of veal; ham, and 

ard; ſtew on a ſlow fire; when half done, 
Add a little white-wine; when it is done, ſift 
dhe ſauce, and ſkim it well from fat; mix a 
Iittle cullis, and ſerve it upon the filler. If 
ou would ſerve it with different ſauces or ra- 

Zouts; when it is larded, ſtew it in broth, a 

little wWhite-wine, a faggot of parſley, green 
onions, and ſweet herbs, a clove of garlick, 

. . two cloves, one carrot, and ſmall onions; 


be it is done, you wy: ORE it =. TY 


i 


„„ PRACTICE of 


£3 mee or, ragout you pleaſe. You may alſo 
lard and dreſs this fillet as a fricandeau, A 

2x roaſted fillet may alſo be dteſſed in the ſame 

manner: when cold, cut it in ſlices, and ſer ve : 

> 4t with ſtewed cucumbers, or. any other al- 5 

deen ſtuff; only put the mest a e ih- 5 

out i 


3 oh Aarau 45 77 au Hur, 5 4 
A. - tk Beef baked in the oven, . 


| ey Tai to the bigneſs of the piece, 
rake. a deep pan, and garniſh the bottom with a 
few ſlices of lard; put in your beef, a faggot 
of parſley, green onions, ſweet. herbs, ſhal- 
lots, a clove of garlick, four cloves, pepper 
and ſalt; ſoak it half an hour ove the fire, and 


put to at ahottle of Rheniſh-wine; when ready 
da boi, cover it well, and put it in the oven 
mie or ſix hours; when done, ſift the fauce, 
1 mo off the fat, and lerve it with pee 5 
- Ba . Aloyau « en Ragout. Sirloin Ragout. 7 


4 1 üirloin in what ſize yo a plots 

| lard and brae it in broth; arid a pint ov. white- 
wiu.ine, a faggot of ſweet herbs, onions arid 
* roots; when done, take it out, ſerve with a 
oF. ragout of {weetbreads, muſhrooms, or other. 


Ae ala Daupbine. Sirloin Dauphin-faſkicn n. 


| -Taxs «ſirloin; boats. make a hole.; inthe | 
25 middle, large: enough to put in it a ſalpicon, 

Vi, ſtuffing, after this manner: Cut a piece af 
1 Ns 80 3 pp nnn, 
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| paw: which wilt anfwer very well. 


} 


ſerve the gravy: upon 


en boned, two ſcalded ſweetbreads, a tongve, 


all minced together, with choptipazſley, ſhal- 


lots, a clove of garliek, muſhrooms, ſalt, and 


pepper, raſped lard, laurel and thyme, four 
Folke of eggs; put it in the beef, and ſecure 


it well; ſtew it in a pot near to ĩis bigneſs, with 19 8 
a little broth, a bottle of -white-wine, a large 
faggot, three cloves, a taurel-leaf, a little tarra- 


on, four onions, and à few roots; finiſh on a 
" fire; Fung bees a ſavce >VEugnole, 


7 "Toa the fler from F Uh 93a ids 2 a 
ukeoff all its ſinews; - ſplit it lengthwiſe 
and fl them ada light bh 
forced meat, made of ſcraped lard, chopt 


in different places, 


muſhrooms, truffles, ſhallots, pepper. and 


ſalt, two yolks of eggs, and the juice of half a 


lemon; then roll them in veal coul, and tie it 


to a long ſkewer to roaſt, baſting with oil and 
white- wine; when almoſt done, take it off the 
__ tkewer, frets ita little in a ſtew- pan, and it 
will yield its gravy; take off the coul, and 
it; if yon have no veal 


coul, roll the fillet or fillets in buntered: og 


Fits Z Aloyau de Bocuf dun fa 9 we” 


„ | MODERN: i/COOKERY. | mn 


Fillet of Beef and ſweet herbe 8. 5 


1 A filler of beef with large pieces; let | 


6 is ee a Raine in a 1 with 3 


W 


n - i 


a 2 7 N 
od mn < * 
E ee a. * 
. R 2 1 4 


* , 3 i 
- * 
5 1 
"4 
1 4 


per; s on en N es three parts 


done, kim off the fat; add to it a piece of 
butter rolled in flour, chopt parſley, ſhallots, 


muſhrooms, and a few tarragon leaves; put 
the flllet in it to finiſh, and teduce va ſauce 


Wis gs conſiſtence. e 


Filer a Boeuf . 5 1 ? 0 
Fillet of Beef C eee | rhe? "BY 


"Maes forced-meat of fowls livers, raſped 


lard or butter, chopt parſley, ſhallots, muſh- 
rooms, alt and Pepper, three yolks of eggs; 


cut a fillet into two, flaten it with your clea- 


Nat and lard it through with middling pieces of 


bacon; then lay the forced meat upon it, tie 


© in a cloth and ſtew it in hroth, with a little 


P14 


 white-wine: anda faggot of ſweet-herbs; when; 


done, ſerve with- a 1 eee or = 


_ c. &c. we ly ane ri ak, et x) 


F e Be abi þ e ae = 
Filet of Beef and Anchovies. 


1 ſix anchovies in water . oh: 
un ſplit them, and lard tlie fillet with them, 
intermixed with bacon; ſtew it on a ſlow fire, 


with a little broth and white-wine, a clove of 


garlick, two cloves, a faggot of parſley, green 


onions and ſweet herbs; when done, ſift the 
_ ance; add alittle butter rolled in flour, and a 
few whole capers; make a Iaſon o "eggs and 


cream; OR as OST Yoo! _—_ G1 
4 15 
* n 2 83: F 76 47 "#2." 1 £7 * 411 SES 4 
* 5 1 5 * In. 5 8 % _—_ 4 * e Lf y vary" "5 , 
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a de . 4 = e My” 
Filet of Beef Admiral faſhion... 


on ſix onions; fry them in 3 add 
two chopt anchovies, a little raſped lard; two. 
yolks of eggs, a..little ſalt, and powdered 

| baſil; ſcald the fillet of beet in boiling water ; 
cut it different places without ſeparating, 
and between put ſome of the ſtuffing; tie it 
up in veal coul, and roaſt it; ſerve with cullis, 


me . 


7 e and juice of lemon. a 3 80 


Filet de Boeuf Galaſſe. © CID A 555 8 
Fille of Beef and Jelly. ae 


(3 "deans a jelly with a knuckle of Wy FOE 

trimmings of poultry; boil in water; ſkim 
zt well; when done, ſift the broth; put it 
again on the fire with a little Wes wine; 
boil it until it is ſtrong enough; add two or 
three eggs, ſhells and all, and run it through 

a jelly-bag; lard the fillet with lard and 
ham, and braze i it very tender; let it cool 1 in 
the braze; then flice what quantity you 
| pleaſe, put it in the diſh you. intend for table, 
put ſome of the jelly over it a little warm, 
and cool it with ice or in a very cool N 5 


e Filet de Beeuf 6 4 la Nivernois” * 
Fillet of Beef, with Nivernois Sauce. 


| Ma KE a Marinade with butter and 5 
| half a glaſs of vinegar, a little broth, pepper 


and falt, a little coriander pounded, a laurel- _ 


leaf, os ha * two cloves hs garlick, three 
| | cloves,, 


N 2 "bw PRACTICE on 
. and two ſliced onions; make it milk- 


warm; put a larded fillet in it for four or 
Ave hours; then take it out, tie it in buttered 


paper, and roaſt it; mg png ute 
read. „ 


| 12 © Filet d. Boouf a 4 Gee. . 05 & 
Fillet of Beef, e 1 


AE N 


N a fillet of beef in large ſlices; mari- 
nade in oil, parſley, chibbol, a clove of ar- 
ck, muſhrooms, 1alt and pepper; put them 
on {mall ſkewers; roll them in paper with the 
marinade, and roaſt them; make a ſauce, with 
a a little cullis, white-wine, pepper, ſalt, and 


a few ſweet herbs, firſt. HA and * 
. Set ER 


. N * 


1 ae Af Sdn. 
| Breaſt of Beef, Eee en, 


FSrrw a breaſt of beef in broth, With a 
Per af white-wine, a faggot of ſweet herbs, 
two cloves of gartick, four ſpice-cloves, lau- 
rel-leaves, thyme, ſhalfats, half a nutmeg, 

r and falt; when done, cut a hole in 
the middle, large enough to put a little forced 
meat, a ragout of pigeons, fweet-breads, cockſq—- 

combs, fat Tivers, mufhrooms, or other; cover 
it over with forced meat, and put it a while | 
in the oven; when ready, ſerve upon it a 
ſauce pretty thick, made with cullis, When 
and four r yolks of eggs. 15 


& 4 
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4 eee e ofthe French Kg bd. guard re Woo 


Fun e ef 4 © 87 bes. 


| Breaſt of Beef broiled StMendhoult. Hg 5 


k (Tha the breaft with pack-thresd, und half- 
bol it inthe common way ; then put it in ar, 


wich brorde pepper üud fan, a Taggotof — a 


beste; HHH it im e Brave," pet dt gen qe 


ſley, thallors, '1 a eloye of g 
cloves,” thyme; twerel, | 


arlick; four 
xced Onions, 


diſm, and over it a ſauee as the Preteding; 


then bread-crymbs,; give it a colour inthe oven, 
pe the fiſh. Froe 3 


or plain boiled, ' Let be ferved' willi any 


ſauce, ragout, "Or oye herb or rost, Huck 


a> Conyentency's ferves:: * Weit Wis 8 


pus e Kh e ary oo 


. Cote ou-Carponade de Boruf au fr. 
- 4a A Rib of Beet done in the Gen. 
TA a rib er ribs ef beef pretty 


Nite falt, ficed eiotrü, and roots; - ben 


it is done, fiſt the reth, and reduet it oa 


; Fat, and ſerve upon | 
if 5 a i "A breaſt of beef brazed, . 


gal or 
| flech; flew it in à chin brüze e, With broth, a 


glaze; baſte the rib or ribs with it, and Jet it 


cool; take a little ſcraped lard, or butter, 


which you mix with-chopt:;parſley, ſhallots, a 


trifle of garlick, muſhrooms, thyme, laurel, and 


_ baſil; put all aponthe beef, rollitup in paper, 


and put it in che oven half an heut; chen take 


195 off the Paper, and make a ſauce with cullis and 


A Title vehuice or lemon; gather an the ebopßt 


* herbs wich Rick to the paper, and mix! with 
OT add "Ht and > 1... aobath une. 


15 
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„ 
1 
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4 ie. „ 
Rib of Beef, Engliſh-faſhion, 

\ 11FLarraNaribof beef, ters alittle 
in hog ' ard then braze it in the ſame lard 
over a flow fire, with a little white -wine and 
broth, all ſorts: 'of. ſweet-herbs finely ehopt, 
with pepper and ſalt; when done, ſkim. and 
aft the roth; make A liaſon with it and the 
en three eggs, and ſerve upon the ems 


"Cite" de Botuf ; a la Holland: iſe. 5 
Rib of Beef, Dutch-faſhion. . 


thin ribs of beef; 13 them all to a 
1 at the thin end; ſoak them in butter, till 
they are almoſt done; let them. cool, and take 


8 — 


/ 


their gravy, which you mix with forced-meat, 15 


made of veal, beef-ſuet, chervil, tartagon, 


burnet, i#ardien-creſſes, pepper, ſalt, and nut- 
meg, with three yolks. of eggs; wrap. up the 
beef in the forced- meat; bake it in the oven; 

take ſome of the gtavy, mixed with cullis or 
juice of lemon, pepper ad A and ſerve upon 
Wt et KAN TVs A 2 a 795 555 | 
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5 Tt: ac Feng 10 la Three: 7 AL _ | 
0 91 --Galve 2s-head with” foreed - meat. 


Tak 5 head well cleaned, with 5 
Kin on; bone it; make forced-meat, with fil- 
Ter M real, OT bread-crumbs, cream, 


* 4; 3 


5 , 


„5 MODERN COOKERY, 5 „„ 
3 parſley, mallots, muſhrooms, four yolks of © 
„eggs, pepper and ſalt; put ſome of this. pre- 

 -  Paratign in the heady leave room in the mide 
dle to put a welkſeaſoned ragout, as pigeons, 
5 ſweetbreads, or other; cover it over with 
forced meat, and make the form of the head 
as near as poſſible; ' garniſh it with ſlices of 

- lard tied in a cloth; braze it in broth with 
white-wine and ſweet · herbs; ſerve upon it a 
e or wee e or See e an 

| Proper. $3-R 887 BRILL Bo ; 


7 te v7 774 eau a _ Poiorade,. 
-4Calve s-head with ſharp Sauce. 


Taxz a calve's-head being well cleaned, 
bone it as far as the eyes, and boil it with ſome 
Pickled pork; when done, ſerve both in the 
ſame diſh; boil half a glaſs of vinegar, as 

5 much broth, chopt ſhallots and onions; ſiſt 5 
1 add pepper and ale. Mia a ens Wo 
| heads" e * We n TI : 


" hatles; 3 „ it, mince the 1 ; 
and tongue together with a raw fowl; add to 
this chopt parſley, chibbol, muſhrooms, ſhal- 
lots, pepper and ſalt; make forced: meat 
with the brains, four yolks of hard eggs 
and two'raw ones, bread-crumbs and cream ; 
lay ſome of this forced-meat upon the 
head; then the fillets as prepared, then the 
reſt of 1 e 43: thaw wy: it in 9 
FRIES Wy "wi 9 


** 
4 


=. deu, and braze it in white-wine: and broth; 
__ 7 when dene, "take off the cout; ſerve upon it 
= „ ogg hare ap owe 
=”. oy” _ articles; + e eee 
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3 85 Cale Verhead with Freſh. 1 Fork Sauce. = 


| f ck; tha few flices of lard; when done, 
3 ____make(it:out;abd wipe it clean; ſerve upon it 
1 the above ſauce: Toy will ind f it in the Sauce- 
articles. 3 : 


* $4.99; $437 7 
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1 Er, Tire Vas 6 Ia Saint Mon 
wy ET PI 's-head St e 3 * 3 


_ Tin the murzle off near che eyes without 
1 ig tongue; oak it in ſeveral waters 
0 cen it; beil it in water with a few 
= * ions, odovks: and Galt; when dane, makera 
5 _ foroed-meat wich the baäns, roaſted poultry, _ 
butter, bread-crumbs, dream or milk, patſley, 
muhrooms, two or three y olks of eggs, pep- 
1 Te and falt; ſtuff it in "7 room of the 
. Ti: and in the ears; upon this put a 
1 Mick fauce made of cullis, a little butter and 
Jour, three yolks of eggs, then crumbs of 
2 5 bread; bake it in the oven till of a er 
„ and ſerve with areliſhing favice, e 


pa 


1 | Oreilles de Fan frites,.. ee Oy 
Bx the ears in à ſtreng braze to make. 


—— Fi | mY $44.5 71 5. 5 3 
* | TY 1 "Tee 34. "ae tl Sauce au Pe fol — * 


+ Scar and bone a den boil it in f 


3 en det and make a'batter thus: Take a a 
= a put it nnn : 


* 


* Calves Ears Houſewife-faſhion. ' 
ly” Aa Aa ſauce with a little jelly-broth and 5 ng ; 41 
mhallots, pepper 1 


confiftence ; when done, add the juice of half 
orange, he ab 9 „ 


2 have ready a ſtew- pan with Kog's-lard pros * © |. | 


bel 
a 8 they may alſo be ſtufſsd with gooed 


+ 2 the cutting that gives the name); ſerve 


| . . ROK 


* . 


I * MODER , coorunte,. 1 80 
il egg and 1 ſalt, mix with as Wings „ 
re hog as Wi e it of a proper con „ 
ne put the ears 20 i „ « 179 


= oil; ies thn wha 


perly hot, 2 in the ears one by one wititn 
ter as will ſtick. to them 
@ fine colour, and ſerve them with free 7 


my 
* 7 

” 

. 


e Gxagd inſtead of the above batter, you _ [$4 | 

may baſte them 145 ha 2 78 and 8 „ 

Ws. Ret Pr 5 0 14 
15 Ears rade hy. 


$I=H 


* the ears, and cut them infillets Mk 


tens: with 1 as TP ml find in in 


 Oreilles de Veau au Pn. . HEY Ft : ; 
Calves Kars, Pontiff Sauce. Tg 1 "> 
| "Anas the ears very white and tender; .- 44 
take them out, and wipe them 1 ſerve , 35 


Oreilles de Veau d Ia 1 5 e 1 


* A 


white-wine, a little butter, chopt as 5 
der and falt; boil it to a thick 9 


, NS 


OS 


8 7 


1 ben enteree "A ER © 
. . 1 2 ei, Cal ls Yah Har 


A 5 „Boll the ears in broch dl . with afag- * 91 
Fs got gf fageroherbs, thyme;faurel,-and/cloves; If 
| £ W 1 * : when. done, Tit them in two, baſte them * 1 | / 

-þ with yolks: of : eggs and bread-crumbs, broil / 


* » of a fine colout, baſting nav and then with Ps ö | 
pd oſs, with a e as in Sa 19 75 55 = 
1 . „J et ao ies BT * 
EC. mas a Fi Bak wrt: 575 10 RS. 
Pin "Calves Ears and Cheeſe, 5 mo Em 

* 9 aue 
5 Tur ears being brazed, ſoak them in melt- , 


ed butter, bread=crumbs,” Am raſped Parme- ; 
fan; put them in the oven to take a good co- 
KB wo” "A 5 leur; make a little forced- meat, with raſped 


„ eſe, breadcrumbs, 3 yolks of eggs; * 
lay it on the diſh you to ſerve in; let 1 |: 
it catch a little in the We ay ing cars — 15 
+ it, and add a Food cullis ſauce. . 1 5 
V 
; 7 , Calves Ears, Italian Sauce. E : 
Mapa the ears in a ſtrong: White — | 
„N ſpices and a few lemonrſlices, wipe - | 
them dry, and ſerve upon them an Italian 
FH ſauce, as you will find 1 in Sance-articles. „ ͤ > 
. Fo Cervellex de Peas 75 Bechamel. e EY 
5 = Calyes Brains, Bechamel Sauce. * 5 
5 W 


"has and: ſcald the brains; abr boil them T 
min broth, with two flices of lemon, ſweet- 
berbs, a ds of Sarlick, so en „ hen 
„5 8 done, 


* 


- 


ved wipe them dry, Ape e with a Be- 


chamel ſauce, A . 
VN. B. Vou may de check, Me Wing, 


. en bot. 3 { bas 8 11 


k — 


15 ® Calves Brains and imall Onions. Wa 


. 1 8 as many ſmall onions as you think | 


po ; braze them with the brains in good 


" thinflices.of ona wick my ne them 


$ . 1 5 l * * i 
; N r k F . 4 8 . o 
L A. x A "I 1 ; at 1 Y : . — . 
: ** 0 OS 12 £ W427 A = : — * VP) 8 
MODERN COOKERY; 3 
1 : = 
\ ö 3 


roth, a few ſlices of lard, a glaſs of white 5 


* wine, pepper and falt, a fa ggot of ſweet- 
45 2 herbs; then drain the brains and onions; 


dliſh them; ſerve with it ſauce de or 5 


any other you pleaſe. KY W's 


about half an hour in broth and white-wine, 


two ſlices of lemon, pepper and ſalt, thynfe, 
+ laurel, cloves, parſley; and ſhallots; then drain 
| hh” ſoak them in batter made of Wbite-wine, 
a little ſalt, and fry them of a 
may likewiſe baſte them with 
OE eggs” and bread-crumbe ; rn 2225 tried. 5 


les Pt; mY * IN 6: 7 0 {A * . 
15 * 1 3 f 
5 a . ; Ell 8 


va little oil, an 
fine colour; ö 


ty 560 


4 8 pas” lr 
A | Calves Brains Gaſcoon-faſhion. Wb 


Mike a ſauce with a little butter, 8 2 


erum bes, a clove of . ee chopt parſley and 
ſhallots, a glaſs of white-wine,' as much 


broth, pepper and ſalt; reduce to a ſauce 55 


bonſiſtence, and ſerve it upon brazed brains. 
ä ö e | 
; . 8 


Cervelles Ae Veau fire. Calves Made fried, 3 
Oo the brains in four pieces; braze them 


Creek 3 Pa 44 e ak. $2 we | 8 = 


9 4s 0 R N « 2 
. 5 5 7 * * Fn Lg 
„ Tu PRACTICE er 5 
| ; | 


* <p © | £2: 1 ys 1 


. In Ks 4 Fac au . eee 5 
_—_ 10 Calxe s- brains, Wiuend.- Buse. Ty „ 
EE ue ini being” brazed as the former, | 
rte with cullis, butter, and mu 1 
bathe the brains in it, and roll them in bread. 
. crumbs and cheeſe; give. them colour, in the 
oven or with a ſalamander ; 3 ſerve upon cullis 
and muſtard. ' The meaning of Peer 1s to, 
— quicken, the palate, & c. e A Z 


Cervelles de Vea 4 ai | ah CRP a : | 
cane ien of different Faſhions oak with », 


3 ö * 
18 different Bauces. e ee TY 


"AN brd in broth and wine a8 Mi- 
Ct deckel, may be uſed with what: ſulice or ras 
Wo 208; is moſt convenient, ſuch as fat livers; pi- 

=. eons, 8 ng en nee ns 


wu" F 4 end te U ee Bre. 596.6 


1 Cue s- eyes of different faſhions. EE: 
=: vi: hey are done like dhe brains, on 


\ - 


1 ether fry or boil them, making e 
1 fame preparation; ; they will ſerve in ts. 
. 85 or duden or. by themſelves. with 587 ſauce. | 


\ 


gp us. een e Fawn: - *) | 
85 e Tongues, (Ses Beef 3 8 5 
. \Carivas tongues are dreſſed after the fame 
* manner as ef s, allowing for the: difference . | 
od of time: in tin O baking, Ste 14% eto £ 
3 1 •3 )) pon. oeottogs. -, 


* 
1 3 F 
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MODERN) COOKERY. W 


Fe Fraiſe\ee Thad as nm „ 
Cuives Culdron in a plain way. +" 


SOAR it well, and ſcald it; then boil it in 
| water with a bit of butter and flqur, pepper on. 

and falt, a faggot of fweet-herbs, three 72 
four onions, three cloves ; when done, take | 
it out and ſerve i it with a ſharp ſauce. e 


9 5 OE.  Froife de Vean au Soleil. 8 tows 1 
. Calves Caldron fried of A fine bright coloum „ 


Boll it as before; cut it in pieces; mari- 
nade an hour in vinegar and broth, whole | 
f pepper and falt, cloves, fliced onions; dran 
., and fry it with a good t thick batter made - 
of flour, white-wine, and a little gil and ah FL, 

| i a fine clear brown. Mt bs 5 
1 NN. B. Soleil, meaning bright a as the fu.” N 


þ roy: +7 | Fraife 4 Pa la' FD” by 1 0 | 10 pF ; . 
Cualves Caldron Provence-faſhion. 


ot caldron being boiled as the former; 4 
cut it in Blues or mel! pieces; make a . 
with butter, chopt muſhrooms, alittle g-. 
lick, 2. glaſs of White-wine, and broth, a 
lite oil, pepper and ſalt; reduce it to a 
„ace; put "ihe caldron in a. little before you 


; ſerve, and add the ſqueeze of a lemon. 
; VVB. Nou make it without: either od or 
2 err e oy 6 : 
; mods OT aalen” TS £ 
f DN | | NW 
F ; 7 TOW 33 4 bre, | 
1 "J's Wes Sis : | 5 
: ; we 25 7 1 4 
2 1 "4 * 8 vi 8 3 


5 1 HR ö 3 
” g »- 4 
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—— . 7˙ DG DO C_s 
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1 . 
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e hes n 


and a glaſs of White- wine; ftew flowly' / for 


Tas, PRACTIOE or 


Aiguets de. Kooks A bean. 5 0 
| Fritters of Calves Caldron. 


Boll it the ſame as the former; then cut 
it in ſmall pieces; marinade about an hour in 


butter, pepper and ſalt, chopt | parſley and Wo | 
ſhallots; make the herbs flick to it, dip iin 


batter, fry of a ſine colour, and n with 7 


. 'Tourtes, de F 7g © 7 4 „ 
Calves Caldron Pie. 5 | 


Mata; A good puff⸗ paſte; coyer "the bottom | 
- of your pie-diſh; then put it in paper to keep 
it of a proper ſhape ; E cover. {AP bake it; 
make a ragout with the caldron (firft” well. 
boiled) with muſhrooms, . parſley, ſhallots 


pepper and ſalt, 2 little. White-wine ane 
cullis; reduce to a good conſiſtence; Put to 


it the caldron cut in ſlices; ſkim the fat very 
clean off; vrhen ready to ſetve, add the 
6 of a lemon, and Fut i it in Four Pie, * 


Faia de Veau d/la;Racombole, art 
Calbe, Liver with green Shallgts or:Chibbol, | 


Cuor green-ſhallots and muſſironis'/eut — 


- liver in thin flices; put all together m 2 a 
ſtew-pan, with a little butter fled in flour, 


abit half an hour; add ! and ſalt, and 


ö , vinegar, to your taſte: If you would hade it 


white, moe A weben va on of eggs and 


: | "Ig Fo, 
* APY: A 4; oF #4; 2 . Wo 4 * £ 
—_ - g 1 , 


iy | ; | ö : 
1 $ k . { 
JVC : 
;F "4 I's * , | * 5 ; 

eream, with "AT or verjuice; ee <a called | 

_ Bla pulerte, when white, 7 10 Tome 0h *- 


N B. The rocombole is much the 8 BY 
f reliſhing herb as thoſe mentioned, Tur not | | F 
s #4 much cultivated in this count). 


Foie de Veau a la Brocbe. . 3 


| Gates Liveg/(a la Broche) the Spit. 
n Been the liver with large pieces of lard, , 
wolle in fine ſpices; roaſt it, and ſerve with LN 
Aa F or ſharp ſauce. „„ 
f ED + Foie de Veau en Hatereaus,” 1 * Y 45 | 
8 Calves-liver Haſlets. N 8 


N. Cam the liver in pretty large piecgs; ar, *7 
nade with butter, pepper and (git, ſweet herbs 1 
cðhopt; let it ſtew for ſome ti 75 wert 8 
fire; then roll it in veal-coul with as much e 
5 8 ſauce as. poſſible; tie it upon an haſlet, viz, a 
large ſkewer or lark; ſpit; ſerve vvith it a re- 
liſhing-ſauce, as FAſpic, Nivernois; or other. 
VN. B. In this, as well as alk other receipt, 
© where veal- coul is recommended, and perbaps " 


not convenient to get. it, if it is tied properly þ 
up with Hultereg Papers it vill te _ 
1 putpoſe. e ee 8 


| 00 505 bes. de Veau a la. braife. 31 s FA. 

TYRES © 29118) <114.7) Calves Liver brazed. 89 N 
Luan the ee large lardons, or pieces 
4 — braze it in a fle- „with a few 

Alices: f lard, - 3 ſweet-herbs, laurkl, gonions, VA 5 75 

bs . XOOtS,, A gil of white-wine, arid a little _ ; 


! a) 13 
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C 
Tus PRACTICE . 


3 
1 Fes it abour flalf an hour; ſerve” 1 
„ liſhing ſauce, or reduce its ſauce if not 


wo fk: ſkimoff the fu; fit it; Ad a lie. 
3 tle rauer and flour-boiled, chopt parſley, and 


| 1 80 or lemon- juice... On 

. Se de Foie de ban 2 
8 Cave s-liver Saqſage. 

1 . ny ee are male after the ſame manner as 

1 Pork, or any meat; the RES yon: the 

1 | 8 name. 0 x 1A 8 5 


"RY Ob A Flake 6; phhoner fin, 
5 . e 8 of different faſhions. 


8 Max (iced onions and minced kidney; f 
8 a in 2 ache add a little broth, a 
glaſs of hi 


1 | pepper and ſalt ; nts . 
3 — a liaſon af: — — — of i. .and 
3 cream: if you would have it brown, inſtead 
2 eggs and cream, uſe cullis ſauce; you may 
1 alſo ſerve them broiled, with 2 or te- 
1 ſauce. Roaſted kidneys ſerve to make . 
o ttelets, ee IN G 
6 with moſt forced: meats. > 1-5 hop e 
EF . HPiedi de Veau 4 e e, hk I : 


21 


1 . _ Calves Feet of different faſhions, | 2 ; 


& APES Wet in a plain way. are boiled . 
like the caldron, and eat with a ſharp ſauce; - _ 
ben plain boiled, uw may make them 4 ia - 

175 1 — 3 alſo en menu dig, 
” "cut im-finall eds or filles;/ allo fiel; Pit fy 
8 Mie 1 ie ns zn SM 25 120 them » 
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. ' MODERN: COOKERY. iy, 
+ them zu two, take out the large bones, ſoak © 766 
in marinade, then in batter to fry 3 * n „ 
Juſe ess and bread-crumbs. x) © wo 
of * Pied de Veau tie, . %% 1-11. bl 
5 I Ger Feet with Foreed-meat, VV | 
/ Bbw them, and fill them with forced 


. meat made of whatever you pleaſe; tie them = 

* | in. {lices of lard; ſtewy them flowly.in broth 10 

1 and white-wine, - a faggot of Nc. 

a few cloves, roots and onions; when , 
e ch what ſauce you pleaſe, 


Died + Vedu an Citron." 
ves Feet with he VO 


 Taxz. calyes feet plain boiled; put them 

in a ſtew- pan with a little oil or butter, 1 

a lemon peeled and ſliced, as much broth ana 

cullis as will ſimmer them on a flow fire for 
about half an hour; take them out and wipe 
themz ſift the fauce; {kim it well; add a little 
butter rolled in flour, a little cullis,. a chopt 

* and the] Nie of half a lemon. 


Kis db Veay. ade plufieurs Fran; 
2  Sweetbreads 0 of different faſhions. : 


10 SWEETBREADS: are very. uſeful .in man; 
| diſhes, as in pies, ragouts, fricaſſees, &c. and 
ll to uſe alone, either fried, roaſted, broiled, or 
| otherwiſe; they mult be ſoaked in warm wa. 
5 ter an hour or two, then ſcalded about a quarter 
= an hour in bailing water, hich is commonly © 
1 4; en or ä wich will make 8 


the em 5 


* way — 9 * nne 2 
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9 TAE PRACTICE 6. 


chem ep longer, and are ready! _ ld 
"WE! yu pleale to put them o. R 


is Ys a Frau 3 ba Dackeb fee 
Calves Sweetbreads Ducheſs-faſhion. \ * 


f Scalb the ſweetbreads, AT Goa with | 
5 ine lard; put a little farcic called Jalpicon, _ 
| made with muſhrooms, truffles, and fat li- 
vers; ſew it up; ſtew them in good veal- 
| broth; and render the ſauce to a glaze; ſerve 
with a wine-ſauce, orange, or other. 
VV. B. You may do them with the ſalpicon 
ii you pleaſe; you muſt remember to take out 
TH SP the ſweetbreads. when done, till You reduce 
3 5 the ow to a glaze. F e 


* 


ag rer 
N NR 
* 1 $4 i 19 
wt if Y 2 


” 
— PEAR or o_—o——_—— 


a | 
by 
— 


wo 


BY 


"Ris de Veau Us Pontif,.. 125 þ wi. 
| Garin Sweetbreads, Pontiff Sauce. Po OO 


5 n them in the former manner; wipe 

. chem clean from fat, and ſerve with Aube au 
pontiff, as taht wa fad in N err for f 

_ r 3 7 


. W. 45 Ax "© 4 4 


, 
1 
5 
: 
; | 
| 
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I 4 we en E. rs, n. 
Calves Sweetbreads as ! - 


SAID the ee and lard them 
with ham and truffles cut in ſmall lardons or 
pieces; fry a ſhort time in butter; let the 

lardons or pieces ſtick out a little, to make the 
appearance of btiſtles; fimmer them in the 

| EH _ ame butter, with broth and a little White 
Wine, very little ſalt and pepper; when done, 
E Man's and iowa the' n add a wee 


and 


e 
f 


FE. | mower COOKERY. 


: Hh ſerve upon them; you may alf ae vp 
other ſauce. As ſweetbreads are of an inſipid 

taſte of themſelves, obſerve as à general rule, 
to ſerve 4 ſharp reliſhing | ſauoe with them, 

either cullis-ſauce, frieaſſee, or fine herbs, 

vi. ſweet-herbs: as they are nothing of them | 
ſelves, the ſauce. being. diverſified gives the. 
name; all cooks take that licenſe, as the diſh 
is rather inſipid, and call them Feet. read ala 
hat you pleaſe; always taking care to 7 brag . 
them tender and white, PM eee 


4238 kad * 14 * ili | 9112 » if 16 


Ne a la choi iſp. "Pied Forced-meat. . 


VN. B. Rifloles are made of any' forts of + 
bored ments following the ſame direction. 
Wes à piece of ' adder in broth, with par- 
ſhallots, onions, roots, pepper and ſalt; 
os done, let it cool, and cut it in thin fli- | 
ces; put à good poultry forced: meat in one 
or two flices, and fo on till there are as many 
as you want; baſte them with whites of eggs, 
and roll them in bread-crumbs; fry them of 
a fine clear brown; garniſh with fried par- 
©; and forced meat done in the ſame man- 
, in thin hard paſte, will anſwer "ry well. 


Queues de Vea aux Oboux. . 
| Calves Tails and Cabbages. 


| Sehr calves tails and piekled pork; ſcald 
lo 4 good 66d ſavoy, about half an hour; take 
it out; 4 0 preſs t the water out of it; cut it 
in quartets; tie it; and braze all together in 
broth, ſliees * lard, * and herbs, * 
RR” ot er 


— — . Re Iz 7 


r 
— x —— 
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e wee 
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« j 


de a” 8 "Tan pnacriot COTE 
other brazes; > hen done, take them out, and 


thick cullis; if you would have the cabbage 


elean all free from fat; ſerye upon them good 


as ſour- erout, add vinegar ; you muſt obſerve, 


dat the pork hd Wy TAPES oe; 5 "Po 
FT gn rk 


2. 
Bank 


._ _Duenes 4 . FI ſeurt 1 
''Calves Tails of different 0 


3 ſcald or ſet chem firſt; braze them 


as the former; ſerve them with different ſauces 
or ragouts, fried or broiled with HAY Wa 

? ſauce in a ſauee- boat. | 
Io avoid a repetition, = n weau | 
as Fartin, and farcics, as the directions are 
already given in different places, I ſhall only 
add, All thoſe forts of inſignificant things are 
to be brazed in white brazes ; which are cal=> 


led ſo, by. putting ſlices of lemon in, as it 


bas the power of making the brazed meat very 
white, at the ſame time that it gives it a ſharp- 
neſs r. equired in all inſipid meat, but very 


little off it to be uſed, wherein the braze is to 


ſerve for ney: when, wa Sinn ad 
nee” e 146 8 ek! TN r 22 775 


* 


- __ Terow FY 2 au petit Pois. i 
_ Veal-griſtles and green Peaſe. 


; gerte sets bruit of yealin gioces; # | 
_ ſcald hem, if you would have 4 white; 


Kew 


em in broth with a few ſlices of lard, 


half à lemon pecled and ſliced, whole pep- 15 
per and ſalt, and * of: ee 0 


; 6 WW 7 


3 


HE ns 


MODERN COOKERY, 3 
when done, wipe them clean, and ſerve the | 
_ſtewed peaſe upon them; you may alſo, WW en 
themeatis about quarter done, takeitoutof the 7 
braze, and put it in a ſtew- pan with the peaſe, Þ 

1 3 little butter, parſley, a little winter-ſavory, a- 
- 'F Aflice of ham, and a few cabbage-lettuces cut 
mall; add a little cullis and flour; reduce the - 
— 5 ee eee 


„ yt 
. 


* 


e F 
were Spring fauce, from the green WIPER. 
5 902 colour. „ 
Aer che griſtles — 9 8 that 
Ke oder em opp 
2 ſtew-pan with à piece of butter, a faggot 
of parſley and ſweet-herbs,' a few. ſhallots, 
and three cloves; Foy! ne ry men.” «7 
add a little good broth, a glaſs of white-wine, 1 
pepper and ſalt; then make a liaſon in this 
- | - manner, Scald a handful of green wheat about 
| © quarter of an hour, ſqueeze the water out, "#7 
| pound it to produce a large ſpoonful of juice, 155 
ſtrain the ſauce, and mix this juice wich ar 

and reduce it to a proper ſauee. . e 


Tendront de Veau iu. Veal-griftles fied. 


Soap them; then ftew them on a 7 
” |  "firewitha laue broth, a glaſs of white-wine, | 
a faggöt 'of parſley, fweer-herbs, ſhallots, a 


4149 


_elove'of garlic, two cloves, pepper and ſalt : 
5 hen done, take out the faggot, cloves, and 
5 9 reduce * _ to make it flick * 
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5 * TSI PRACTICE: . 
| the meat; then dip your griſtles in batter; or 
wen them. in bread-crumbs3 fry: wem of za 


©” 30 | colour: ſerve either dry, or with à clear 
z if dry, garnilh with fried parüey- 1 5 
45  Tendrons de Veau d 7 la poulette, +, 1 fo 

Fxicaſſee of Veal-griſſles. 


Fs Warn iſcalded, - put them in es, 
with a flice of ham, a few muſhrooms, a lit- 
tle butter and flour, a faggot of parſley and 

ſweet-herbs, an onion ſtuck with two cloves; 
give them a few turns; add a lle broth, 
and a glaſs of white-wine; reduce the ſauce; 

_ ſkim it well; and make a liafon with the yolks 
of three eggs and cream; when ready ty ſerve; 
add the liaſon; keep it moving, do not let it 
boil ; when thick enough, add the ſquebze of 

a lemon, and ſerve it up as hot as Pb): 7 


y 1 e de Veau au "Les gumer. . . 
| _ Veal-griftle: with any ſort 5 9 8 Loh 


7 Aeneas ded, brüse li ahn in dochg fies 

| 7 lard, and of lemon firſt peeled, whole ; 

| pepper and Galt; and a faggot of {weet-herbs ; 

ſtew them ſlowly; when dane, wipe the fat 

off; and ſerve upon ftewe 2 or w at I 

{ace you pleaſe. : PER Oe WIT, 
1 


„ „ . FRE by | . a4? 4 TIT 61 TT A 8 | 
Bnet Fertthrons de Veah en fricandeau, ts n 5 
" Griflle or Breaſt o Veal fricandeau. 


| 11Taxs off the ſkin, leave the breaſt whole, 

ſcald it in boiling water; then lard ig3 put it in 
er. with flicks of. ham and its Hun 

155 4 Os DO im- 


of 
* 
1 


res: r — os 


* 0 ' MODERN, cok 
 wimmings, A faggot. of ſweet-herbs, 1 
an onion ſtuck with two cloves, broth, and a 


| . ſtrain and Kim HK 


a glaze, and fpread upon che larded ſide with 
feathers or a bruſh; then add a little cullis 2 


W on a ſlow he: . ; when 
ſauce; les it to 


: | 5 broth to gather 0 remains of the glaze, and 


ſtrain it under the meat; ſerve it with Rewed | 
Rem — Wr lerrees, ewe e. K. 3 


n 


"Het of Veal Italian fallen 50 YN 


jj IF yy it as uſual; then ſtew it over a : flow 
«gs with broth and a little white-wine, a 


ſpoonful of oil, two ſlices of peeled lemon, 


Whole pepper and ſalt, a faggot of ſweet- 


herbs, two onions ſtuck with four cloves, one 


clove of garlick, and a little baſil; when 
done, wipe the fat clean off; - take the ſkin, 


off the griſtle, or leave it on, juſt as you 


you wh find in the g ene 
=, ” Poitrine de Veau 


SS $$ f 
* 1 1 * „ " TY 
9 2 . 
1 A F 1 
= * 2 
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Ke wo: Breaſt of Veal eds TE 


\ 
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#7 * kh 3 7 
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% 
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. 0 parſley, 


u may-alſo broil- or bake it, being baſted 
Vich eggs and crumbs of bread. over; if broil- 


"Ip. is 1 5 the fame a as the! tendrons on 


* giillles, only leave the upper ſkin on; when it 


is fried with bread-crumbs, and ſerved with 
it is commonly called au bh lic. 


ed or baked, when it has got a ſet, haſte it 


with good OW gh. IND: keep, it from, 


e | | burning, 


0 


pleaſe z ferve with it an Italian a e : 


"# 


* 


„„ Tk PRACTICE « a F 
eds PO WY and make it bea 8 
ene a FR i” e 


1 Makn a 5d forced-weat with th — | 
ſuet, . bread-crumbs, cream or milk, parſley, 
ſhallots, chibbol, or onions, and'muſh= _ 
rooms, all finely chopt; add four yolks of | 
=_ eggs: the breaſt being brazed, put it on the 
; _ diſh you. intend to go to table; make a circle 
round it with the forced-meat ; put in the 
- - middle a good ragout made of {weet-breadg, » 
cockſcombo, fat livers; truſfleghatid morels, or 
I what you pleaſe; cover it over with the forced- » 
» meat; baſte it with yolks of eggs, and bread- 

—_ ' crumbs; bake it in the oven: vrhen done f 
=: 2 good colour, wipe the fat off the diſh, cur 

= the tc of the forced-meat, — 1 
fauce, and cover it again with the forced net 
1 which was cut out: you may alſo make it gp 
Mp without putting in a r but When ba- 

„„ - muſt add the ſauce a8 directed, . 
1 N. B. Obſerve to trim either breaſts, necks, "x 
= . other big joint, properly, whenUreſ- ; 
—_ you oh this' is vel/qufiged by ths fie of 85 
133 edle, 5 at's 1 * : 

FN © Orallathk Veas a farts . n . 
. Caves Ears ſtuffed with 9 . 
Br the ears white; and ftuff them with Oe. 
tte forced-meat of quenelles, as it ivexplain- 
3 0 Tow! "Om" * * 
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| MODERN' COOKERY: * 


. ears in thick batter, ot baſte v 
yolks of cggs and breadcrumbs, and _ 


© bake them of agood: on \ Loans wich. 
fried parſley. Arn e 0 3 NN 


cor N F (9: 1h13 Ve ana any 1 os A 5 


el of Verf Fate. erat; 


n 44 * 3 


"Cw the breaſt of veal i in pieces . it in 


| 3 broth, to about three” parts done; then. mari- | 
nade about an hour with two ſpoonfuls of vi- 


negar, a little of its own broth, whole pep- 


per and ſalt, fout cloves, two cloves: garlicks 


% 


and fry it as above." 


2 rer di SIS 5 


liced:onions, and thyme ; then drain it, and 


fry of a good colour; garniſh with fried par- 
fley. You may alſo do it with a batter, or 


baſte it with bread-cry) ds aud _ of esse, 


may I 
e * 


r bh "4 
Gin. nn £1 gv. 10 * 


— 54 01 
11 . 


„ breaſt. of what wid 550 — 9 
meat, between the fin and the griſtle; faſten 
it well, that the ftuffing cannot get out; ſtew _ 
it in bröch, witkr a glas of white wine, afaggot 
_ of-fwdet<herbs,' pepper and ſalt; when done, 
| ſerve upod it a gund ragout, made of ſweet - 
breads, muſhrooms, palates, cockſcombs, truf- 
fless u what you pleaſe; you will find the. 
* to make it in the Ragout-articles. . | Feit 


 Poitrine/de Veau an Court Bavillon, | 
\ Breaſt of Veal in its own Sauce. 
rer 2 = ſtew-pan ol i 


. oon 


! 


dee eue 
_ own length, with a little broth, a r 


5 hire- wine, a faggot of 3 a fer 
WF a little coriander tied in a bag, 
5  fliced roots, onions, pepper and. falt; ſtta it 


|  . flowly till very tender when 98 ee 955 
VE 125 Ae a the e 


* 1 ni N 


2 hy 


wk RR 
a did. \ 
ET Hire $5 D660 
6 Srorr, and lard it; tie . 
1 Paper, ae ee it; wen done, ſerve writha 
ON pontiff-ſauce : Jen will gal in the Sν,˙g 
F Mt. is Articles. An © ang 8 gs 2 515 XS & 10 wt 


| Were a2; et 4. Fan F 
5 n 10 elettes de 405 4 Lari 7 Il 


' | | n Veal Cutlets Bri FRA 4 ion. NR bn 
. gur a neck of yea in cutlete; when ſcald- © 
3 ed, put them in a tew Pan ich == e-oil - 
„ 5 — pepper aud ble; ee eee 
dor; then adda glaſs: of White-wine, alit- 
dite cullis, and a few. chopt muſhroomus gj ſtevv 
. 1 till done; them takeoutthe cut- 
lets, alſo take out the ham and laurels 
ſxkim the ſauce well, and aud a little butter rob 
led in flour, with a little ſealded chopt cher- 
wil; when ready\to fee, add: ale juice df 
„ / Half a lemon. l 1 15: 2 268 05 Kue _ 


A 3 | EARL dune, 4. bene griltke, . 5 3 
don Cadets besiled. : 


ET "Tame ſmall — kamen then a Bale 
| | 4 1 | Sb = 2. V. 5 | and 


| the meat. 


— 
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5 — pepper and ſalt; make the hei 
to them; do them with or witkout Pread- 


and din p them in der with 4 | pt parſley, : 


crumbs; broil Gowly, or bake them inthe | 


mon juice, or what faves yOu think proper; * I 
4 e nne OW: 
e Veau en Ragaut, E 10 THI 


11 #3 * 


Tur and 3 and ſerved in the ſame - 
manner as the breaſt, with the ſame ſort of 
— or ſuch as you ſhall chink oo” 


9 n 1 5 n. 94 2371 


Vene, nel etter de Veau en Papilloties.(, . 
„nor all ſorts of ſweet herbe wm he 
with a little oil or good butter, pepper ade 
alt; cover the 'cutlets with it, wrap them 
in buttered paper, and broil them 910 flowly; | 
_ eve with or without ſauce. „ t 2 


ä 1 35 Feuon ie (DOOR 
. Alle ties de Peau mi LES 


+ 8 +1. | Veal;Cutlers in Paper. ach 


i Veal Cutlets maritaded, _ . 


Tubr e as all förmer Alf one "OY 
mafinade, or the breaſt of veal een 
- and ſerved with any ſauce. a ahnte N 


' 74 unte . ik. 8. £37 

| 2 i chlelet letter de Vean c 
Val Cute compoſed, or ſhammed. .. 
Tak a roaſted neck oforedd;" or ne re- 


painder of one, and make a. forced- meat or. 


it; take beef-ſyet or raſped lard; ſweet herbs, 


4 


* 
% ” * 4 > % 


a 5 G2 ſoaked 


* 


1 : % Y . » 
: 4 SY AS * Li 
þ | * utlets Ragout. T4 { "4 5 * + 
# GH le i > 5 2 4 AS DLLs 4 Way iin 


* 


nnn 3 bread-crumbe 


1 1% 
— 


199 rn PRACTIGE(or. 


ſoaked in milx or cream, pepper and ſalt and 
the yolks of four eggs; make this in the form 
gg, cutlets z in the middle leave a cavity to . 
in it à ragout, ſuch as truffles, cock( 7 
ſweetbreads, palates, &. ; ſtick one dee 
each pre geutlet; baſte with eggs: garniſn 
with bread-crumbs; bake them in the oven 
till of a good colour, or fry them; - ſerve them 
with a good felifhing-fance: yo may alſo do 
1 bam without. che ragout, v6 directed above. 


En ANAL. 


Corklirtet 4 eau en ; Fr ? ricandeau. 41 
vat Cutlets Fricandeau, Viz, Glazed.” 


As this diſks of, fuch old ptactiet, every 

oo the leaſt acquainted” with cookery | 
, Knows how ta do it, either with cutleta or 
Allet; it is done ag in all other directions of 
the kind. and may be ſerved with ragouta, or 
ſtewed herbe 3 ſatrel is the moſt uſed; though | 


good, bing: properly ragout or Rewed. 

*.*  Cotelebterde Veau' mix: fd Herbs. 1 j 

: 18 „Vea Cutlets and ſweet. Herbs. 
nor all ſorts of ſwret herbs, . parlley; | 
5 ſhallots, muſhrooma, pepper and Halt; put 
in a ſtew-pan a ſpoonful of oil or butter, and 
melt it; add the ſweet herbs, and cutlets; 
| ſtew on a flow fire; reduce the ſauce to make v 

| the herbs fick to the tutleto ; let them cool; 
| take them out, baſte with volks of 
Aua roll them in breadkcrumbs; bake in che 
. A Wine ald a _— 


„„ 


endives, lettuces, and celery; are alſo mY | 


* 
*, 


#4 


- 


E and a little cullis to the ſauce; 
ae it well, and ſerve with ieee Rar 


1. Coteletter 4 peu aux petit Pais... 4: ng 


Ven Cutlets and Green Peaſe. RY oy 
- Tms4 is done after the * Aker as » the | 


Sie, or Nee eg 


2 N OY F THEE & ” 75 
1 Wi 2 We Cutlets i in Cat,” PIO 8 
k IT 8 2117 

- Cur your cutlets properly, and; make à 


ard. rs melted lard or butter, 1 

parſley, ſhallots, muſhrooms, half à clove of 

| 3 pepper and ſalt; ſtew on a very flow 

fire- about half an hour, then wrap them in 

puff-paſte with all the ſeaſoning; put them 

in a baking-diſh, baſte with yolks of eggs, 

make a hole in the middle of each, to put a 
ON e in when ready to Terve, 5 a | 


. 


Cotelettes 45 Veau diverſi ther, 3 
Ven Cutlets of different manners. a 5 of 


* 


8 cutlets being brazed very white and 
vein; may be ſerved with what ſauce you 
think proper; they may be done with TOY 


- 


WI or {inal onions, &e. &. 7 


' 5 8 
. 1 


d de Tea ila Servantz'® w 1 TR 


790M Neck of Veal | ttewed, 
Lanvit with large pieces of ot rolled in 


All dies under this devomination are meant/as common 


== la ſervants, the maid, who is ſuppoſed not to be # 


cook. The fame for thoſe called as can nen, iN | 


Tin feh ung Fe: diſhes. 


' MODERN' coorrgy: cs 


63 5 pepper 


6. 8 / 


+. 


+ 
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= * PRACTION Sr 


r and falt; ſhallots, and ſpices; braze it 
with Vices of lard, ſliced roots, onions, a 
laurel-leaf, broth, and a little brandy; ſeim 
"mo ſift the ſauce, and ſerve it on the meat. 


9 45 veau 4 la Poivrade,. 5 4 » * 


4 1 ö 


Neck of Veal and ſharp Sauce. 


| Mann a marinade with, butter and a little 
"Nour, ſliced onions, roots, .and a little cori- 
- ander-ſeed,. one clove of garlick, three ſpice- 
eloves, thyme, laurel, baſil, pepper and ſalt; 


=. . 


warm it, and put in it a dude neck of veal; 


let it lie t marinade about two hours; 
then wrap it in buttered paper, and roaſt it, 
_ aid ſerve with à poivrade fauce, as you will 


wir in the Sauce articles. 1 Sig 5705 g a. 
a | Carre 45 Vean a au n 3 
© Neck of Veal wife Money ion. 


" 1 * 


cut the fillet of a neck of veal, and wal 2 
make a good forced- meat, with cow 's-ydder, . 
| ſcraped lard or ſuet, bread-crumbs ſoaked in 
milk or cream, pepper and ſalt, chopt- par- | 
ey, ſhallots, muſhrooms; four yolks of eggs; 
boil the remainder of the neck in the n 


pot, till tender; then take it ant; and when, | 


Jou cut aut the meat, fill it with this forced 
meat, upon thin flices of fat livers and truffles; 


cqver it over With forced-meat, baſte with 


yolks'of eggs and breadcrumbs, and a little 
butter over kf, bake it till of a good colour; 
ſerve with a * 2 or 3 other 2s 
you pleaſe, © e y 


9 19410 14 
4 : LAY ae 1 . 
* 
ä 35 {Bog * * , 2 1 Mp 
: . F L 8 4 , 
. : * Y 
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ER? COOKERY. "ahh 


| * B. Jou may do it withour-the fit liner 5 
| ot trufles if you pleaſe. Y - | 1813. J's ©, | As 


e de Foam cn Suh 77 . og 
8 £44 * 9 * 
| Neck of Veal maſked. 1 


ho POE is s brazed, and done the rg as 7 
breaſt; the meat cut and ſtuffed with forced | 
meat, Faithed 1 in the oven, and kr Abs. 
good ſauce of hat yo pleaſe...” rig” 56 ih 5 


e Cuiſſeau de Peau aux ac, i 
Leg or Knuckle of Veal and lags” 


IX i is larded and brazed WI th all forts of 


of 


-" and ſpices as' uſual, and ſerved 100 5 _ 
ſtewed ſpinage ; iti is the! euer tac 3 
e een eie 71 LY SEP $7570 : 

" Gaſſas de Veau 6 1 Gm. „ 45 


Leg of Veal with white Sauce. 


| Land a leg of veal with large lardons; let 
it ſoak twelve hours in marinade made after 
4 this manner: A piece of butter and flour, a 5 
| of milk, two lemons peeled and fliced, 5 
ſix ſhallots, two cloves of garlick, ſix onions 3 
fliced, eight cloves, three laurel-leaves, thyme +-- 
and parſley, whole pepper and ſalt: Warm the 55 
marinade, and put it in a pot much about the 
| bigneſs of the veal; wipe it- dry before ſpit- | 
ting, and cover w wich flices of lard and two o 
ſheets of paper, or with buttered paper alone; : 
and ſerve: -with- ;poivrade, or a cream ſauce 8 
made of a piece of butter and flour, a chopt 1 
9 3 parſley, and ſhallots, grated - | 
25 GG 4 "RIES? . on 


. 7 — 4 


3 


- 
Be] 


10 4 
aunmeg pepper 


> x 4 * 
Re N 4 


; 12 Leg of. eal daubed, or i la mode. 


Ta -PRACTIOB + | : | 
and ſalt, and a8 much cream : 
Bon when ready to ſerve, add the 


juice of a lemon. . 
NM. B. It may "alfa be done, 2s moſt others, 


* 


vithout ding. 3 1 
e wears | NS 


: 3 * 5 rf 8 * ö 0 
$A 1 [ 5 4 . oe * 47 57 ö 4 . % 22 4 ”; 25 & T 5 * | 
eau de Peau d la 


Hu ; 


» 20? $837 


Ir is larded and braxeſl with all ſorts of 
roots and ſpices; reduce the ſauce to a ; 8: 
and ſerve it with it either bot or cold. ' 


3 be . Quartier de penn a Cheureuil. , 27 1 
8 Les ef Veal cut pen ama. : 1 ; 


ir een 


only adding vinegar and wenge ſoaked as 


long, and roaſted.; when ow? Oh ſerve with a 
reliſhing ſauce, / Pre 


ns 'f of 8 
TT OR) : 1 Cd r 
The ſame cut as abaye and ae, 4 2 ED 


Ir! is larded and brazed tender; the Ade 
Arained through a lawyn-ſieve, and mall ſkim» 
med reduce it to a glaze, as for fricandeau; 5 
hen ready, ſerve *rith; a en 1 een | 
. r of any" ſort. 4s, 4 


| Epaul 4 Veau, whats of Ves 4. 775 | 


Ne Bhs de dreſſed in every reſpect A 
faſhion: as the leg; I ſhall only give the 
different names, to avoid repetition, which 


are 10 — 2 een 5; J / 


Wc | LF at 
7 4 - WES T2 7 ( : 62:5 
"BETH : ! ! g 
7 *  Grenading 
* * , q * E 
L oy . : Iv, - 
\ ; 105 10 % 
* ith py 
. % 
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| MODERN COOKERY. "ag 5 
ea de Ws aux Aich. oh FE 3 
"Small Fricandeaus, Forhece: - OY 


Ono ee differ only in ſize from was 
ae pale eee, hein but ſmaller, larded 


262.36 4g 


or brazed, white or brown; mix a glaſs of 


white -wine with a little cullis and their own 
- fauce; reduce to a proper thickneſs; add two 
chopt anchovies ; Jam it wel, and * under 


the Srenadins. 


N Ari 
$\ * 
22 % £34 
\ « 2% 
. 
4 2 
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| olettes, d . Veil Colope. 8 


1; Gui thin flices: of fillet of veal; put them 
iv a ſtew- pan with a little oil or butter, ſweet 
herbs chopt, pepper and ſalt; let them catch 
a little, then add a little good broth; you 
may add ſome forced- meat balls, either 
5 or blanched. If for brown, make a liaſon 
with flour and butter; let your collops ſtew 
ſlowly till done: if you want them white, 
hen ready to ſerve, add a liaſon made of 
eggs and cream, a few bits 10 in hows 
Abd: the juice of half a lemon. 


le, de Veau, | Veal Collops brized. 


T chin ſlices of fillet, of veal, as ; | 
Wo collops, or rather bigger; put two or 
three ſlices of ham in the bottom of your 
1 then a down of ſlices of veal, pep- 
3 and ſalt, chopt parſley, ſhallots, muſh- 
rooms, truffles, and a little good oil, butter, 


_ or. lard; lay the ſame three or four times 


ee cover with + lard, braze WY; 3 


tine . 5 


_ -- ſauces. When roaſted like haſlets, the French 


"POE Taka * RAC n o 


when done, take the ham and lard out of the _ ͤ 

ſauce; ſkim and ſift it; add a little cullis if 
neceſlary ; when ready to ſerve, add a little 

juice of lemon, and ſerve with the breſolles. 

I only we this receipt for the learner; as 

the profeſſed: cook well knows how to make 

the difference of nn, Nr h "A" —_ | 

0 I can give, PILOT? #4 


EA * bau. Veal Olix ives. . N 1 5 Wor 


Maxx a good forced-meat of poultry or 
other; cut 28 thin flices of fillet of veal, 
baſte them with eggs, roll forced-meat in 
them to what bigneſs you pleaſe, and bind 
them with yolks of eggs. If for ſtewing, tie 
each with eee New: lowly with a 
little white- wine and cullis;/a faggot of ſweet- - 
herbs, a few cloves and ſhallots; when done, 
ſkim and ſift the ſauce: to ſerve upon them. + 
If you would roaſt or bake them, cut ſlices of 
bacon of the ſame ſize with the veal; upon each 
- lice of bacon put a ſlice of veal, with forced- 
meat as above, and baſte with egge and bend · . 
crumbs; when ready, ſerve with what ſauce 
you think proper. Paupiettes, or olives, 1 may EN. 
be made of what ſorts of meat you pleaſ „ 
after the ſanie manner, ſerving with Aitkerent „ 


name is en 3 on N 70 reer IT 
bene od eat bg. orc dag 9 
„ ee „„ ee . Ea 


Make forced-meat with veal, Far," hats . 
N erumbs, | | 


, <>, " 
+4/ * 
% 225 
* 


YT 
— 
1 
> * 


crumbs iſaiked in mil or cream, had par- | 


fley, ſhallots and muſhrooms, yolks of eggs, 
pepper atid ſalt; garniſn the bottom of your 
ſtewy-pan with flices of lard, or rub it well with 
good butter, (the pan muſt be much of the 
fame bigneſs with oY quantity you propoſe) : 
put three parts of your forced- meat in the 
pan; make a hole in the middle, to put a 
ragout of pigeons, ſweetbreads, palates, or 
any other you pleaſe; cover it with the re- 
mainder; bake it in the oven: when done, 
turn it out; wipe the fat from it; cut a hole in 
the top, and pour in a good ſauce made of 


cullis, lemon- juice, &c.; cover the hole 8 5 


The ragout you put in it gives it the name. 


Aarbrte. Marbled, Coloured, &c. 


-\Taxz half a dozen of pigs-ears, and as 
many calves- ears and feet boned, and ee 
palates; ſcald the palates till they will peel 
clean; then boil for half an hour in water; 


take them out, and braze with broth, two 


pounds of ham cut in large dices, a faggot of 
_ ſweet-herbs, eight ſhallots, two onions ſtuck 
with ſix cloves,” half a nutmeg, carrots, and 


parſnips, three cloves of garlick, three laurel- 


© leaves, thyme and baſil; when done, let 
them cool; take out the herbs, and cut all in 
ſſmmall pieces, with the fleſh of: two roafted | 
'*fowls minced, a handful of ſweet-almonds 


* * 


blanched and peeled; and as much piſtachio | 


nuts; mix all together in a ſtew- pan, with 


a good deal of chopt gd and ſhallots, 1 8 


82 1 


7 


( 


* 


4 


— 
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4 
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108 Tus nemo on | 


a bottle of white - wine, ſome [melted - hogs= 
lard or butter, the e ſix lemons, and all 

form of Ane ies, being well pounded; boil 

all together until the ſauce is well reduced; 
let it de amol cold; then take a ſtew-pan the 
bigneſs 70 Would have the cake, rub it 
over with butter, and garniſh it with wafers 
of different colours cut and diſpoſed according 


to fancy; the meat being ſtill warm, put it in 


your ſtew-pan well intermixed, and ſet it in 


2 cool place to ſettle; when you want to uſe 
it, only dip the ſtew- pan in warm- rater, and 


turn it over in the diſh upon a napkin; it may 
be garniſhed with ſlices of Rn | truffles, 


| pickles, or what you pleaſe. 


* Grenade. has 
8 four crawy- ſiſn and A l . 


0 emen ; garniſh the bottom of your ſte- pan 


with flices of lard; lay the four craw-fiſh'at 
the bottom forks of + fe, between them 


ſome of the cauliflower, and fillets of ham, 


roaſted fowl, and fliced /truffles ; baſte with 
eggs, to make it ſtick. together ; then put a 
| - forced-meat over the e and 


7 1 0 the pan, of a good thickneſs, inter- 
mixed with fillets of W and fowl; leave a 
hole in the middle to put a good ragout in f 
What you pleaſe; cover it over with forced- 
meat; bake it in the oven; turn it out upon 
the diſh you intend for table, wipe the fat 
clean from it, and "OP 8288 RES 1 8 55 or 


0 other * 
gr TY You'P N 2. 


MOoοαN COOKERY. % 
N B. You. may do..i it with flices of lard, 
_ rubbing the pan well with good butter; it 


may alſo be done u truffles, as they ar are 
_ amen 95 got.” Wii: 6771 Fi) rr 


tf OTF ho ler "$6 
en daube. Grenado daubed. 


| „ * Senn dns or ſmall — 

i, being larded and glazed, as to ſerve by them- 
ſelves; cut the remainder of the leg of veal 
into large dices, alſo larded with large ws 
without form, and a. fowl” cut in pieces, 
which yon boiFwirh the laſt veal in broth, a 
eee a ſmall knuckle of veal, 
of parſley, green onions, and ſweet⸗ 
. two cloves of garlick, four cloves, 
two laurel- leaves, and a little celery and fine 
ſpices; "when done, garniſh the bottom of 
your ſtew- pan (which you muſt always pro- 
portion to the bigneſs of the diſh you intend 
to make), thin — of lard, then the frican- 
deaus, then the pieces of fowl between, then 
the pieces of veal; _ finiſh. in this manner; 


bom 4 


pour it over this Peer ast; let it cool to a 
5 — 7 when you want to uſe it, dip the ftew- _ 
. in warm water, and turn out gently; if 
Fou think the ne uy y will not be ſtrong 1 8 = 
add a calve's-foot in the boiling. 
VB. Theſe cold diſhes will keep a 1966 
while, and may be uſed hot, or cold ſliced: the 
jelly Will ſerve for ſauce either way; or a little 


e for 22 jelly for cold. Ne pt 
| OS : Favorites. 
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| pa L allots, muſhrooms, ſweet her] 


N 0 


Tur PRACT 10 n 
ee, ;  Diffeckt Qlives. XY 


98. = 28 rc io 


continue to a middling height, the laſt to be 
veal; then roll them in coul, and tie them: 


put them in a ſtew- pan with ſlices of bam, by: 


EA faggot of parſley, ſweet-herbs and ſhal 


three cloves, two of garlick, pepper and ſalt, 
glaſs. of white-wine; 
when done, take off the coul, 
Wige the fat off, ſkim; and ſtrain the ſauces = 
add a little gullis, or butter rolled in flour, TOE 


a little broth, and a 
* ſlowly: 


and a little ſealded chopt parſley; hen ready 
ee litle lemon-juice. 85 ttt E. 


| * "FRI 48 eo 7 od. 10 * 574 Rar 941895 
| an... 


I "Veal Steaks Ve. 4 0 
8 Cur chick flices of veal, pretty: large; ma- 


rinade an hour in a kale a gil, with chopt 


pepper and ſalt; make as much of the mari- 


8 2 ſtick to. them as poſſible; roll them 


| bread-crumbs, and.;broil. Nowly, baſting 


ys &F * Con ſlices of fillet of veal round, ene 
55 te bigneſs of the palm af your handz make 

mp eee meat . the Oo of roaſted chick- 
ens, ſuet, parſley" and ſhalfors *chopt;* 9 
and ſalt,” eggs, e eee 
„ ; upon each ſlice lay a little of this 
Ka foroed-rmear, fat livers ſliced, and muſhrooms; 


— 


3 the remainder of. the marinade; ſerve 


with the ſqueeze of a co the OT W : 
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Li 
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} N 1. 


7 en, au Jan Jon Ham Venetiatfilhion. 
vi {Cor thin-flices. f. al; and between every 


mo put à ſlice of ham of the ſame. ſize, 


_ firſt; dipt in eggs, chopt parſley, 1 
muſhrooms, truffles, and a little pepper; roll 
them in llices of lard, and ftew flowly with 
à little broth and white - wine; ; wa hi .done, 


take off the bacon; ſkim and train the ſauce, 


them with, eggs. and breadrcrumbs, and fry 


el 


add alittle mutter and flour, and ſerve with are- 


5 or bake them; ſerve with a his as. ODOR 


1 ane pen: with fried parſley. - 


5  Venctienne 4 bo Moth, 55 
N "Slices of Veal Venetian faſhion, 63, 


| ES thin lices of veal; make forced-meat 5 
With marrow, bread-crumbs,. « chopt: parſley 
and ſhallots, pepper and ſalt, a little grated | 


_ nutmeg, and the yolks of two eggs; put a 


little "this. forced-meat. between every two 


1 of veal, make as many of them as will 
make a diſh, baſte each round with whites of 


es to N them firm, dip them in melted 
butter and ſweet-herbs chopt, roll them in 


breadcrumbs, broil ſlowly, DOGS: a vida 
"—_=— Tere 1 1 alſo bake them. 


5 "Neud. MF eau. au Pont. 


a 0 | Riitle of Veal, Pontiff-ſauce. 


055 Cor ' long . of larded bacon, Lo. - NY 
and pickled: cupumbers; i * the fillet. through 5 


i 


— 


. . 

«4 "5 K N 2... _ . 
1 n 424 n . A085 24d 3 kr ane Fs 2 e v Xx * 
* 88 ö * > FYY * 7 : l I F £4 3, 


| Tus PRACTICE — 
5 * through; tie it with pack-thread, and p 


<p it in a ſtew- pan of much its own bignels, wit 

15 a little butter and the juice of half a lemon . 5 
it catch a little; then add brötlt, u faggot 

of ſweet-herbs, a clove of gittick, two hurel — 
leaves, and four cloves; tet it ſtew flo %) i 
done; reduce the ance; to glaze it as freun - 

_ dean; ſer ve with PR" Ione, 10009: HHS 
NV. B. Næud de veau, „and onkelz in 

i French, mean much the ſame thing; the Geſt 
being a large knuckle, che ſerond 4 lage 

= _ Gillet, the third a ſmall one,” from the diffe- - 

= - - rence'of an the ment. e . 5 Sa 0 


4 „„ Neud de Peas 6 is K Claud. e 5 
_=_ | Knuckle of Veal St Claud faſhion. . 


—— Tap is the fillet of LAY Auffed and roaſted, 
2 done in moſt families; only muſhfooms 
ea trufſßtes ate recommended in the Ruffug, 
= - which ate not commonly uſe © but are of 'ad= 
= vantage to it When they can be had Terve . 
With melted butter and good gray yyy. 


if i 5 "I; TW 10-5337 H \ 
=. Neud de Hanglage, Knurkic of Veal lazed 
Tus is done the fame way as che abi ion 
| pontiff; only not larded, and ſerved with oul- 
Fg and the juice of a lemon. n 


3 | 55 „ Krell Je de Peau z Ls XS 18/5 wh A x e © 
ZZ Het ok Veal daubed. 1 | 
+ Cor Tong Mie ces 9005 larding Web eben 


; chem with ie and ſalt, N parſley and 
'N rat] lard the fillet * and * 55 
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. Mobkxx COOKERY. 113 
der the larding may eut with each ſlice; 8 | 
it in a. ſtew-pan,ora ſmall braze-kettle, w : 


© £# £5 


a little Be half 2 | 10 of ede . 
an 


a faggot of parſley ſweet-herbs, a few 
_ buysleaves/\a little coriander, and two clodes 
of gavlieky'Rew- lowly; when done, ſtrait 
the ſauct, let it cool to à jelly, and ferve 
_ ebld witli the veal whole or lliced: if you 
thin the ſauee is not ſtrong enough, reduce 
it a little; if not elear, fine it with whites: of 
| eggs as all f N 605 ee 4 >.75 : Paid 


N 
Ann PEE 12 1 3 8 25 Ki a 
7 A 24 None le d. Veau 5 C | 
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— 
oy 
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ta cendr 2 rb on We aſhes ora 7 fie 55 


1 Tus is done the ſame way as the laſt; on- 

y ſerved hot with its o ſauce or what ad- 
Is dit ion See 0 Proper. * N fo (1% "79 *** TY 5 

& a3 35 N V4 r ta 1 £4 | 1 

öl W ay Clerk, | 


OUTTA EE Wt 


| | 4-4 1; Sham, Saulages | ith Celery, 


EY or eight heads of celery properly 
cut, preſs the water out, and lay ſome good 
forced- Eat round each of them; tie 4 up 
in thin ſlices of veal in the forms of ſaufages; 
ſtew them in broth, with a little white-wine, 
- # függot of ſweet-herbs, and ſpices: when 
ready; ſerve with a little cullis and the j juice 
of i demon ; or ſtrain their own” ſauce,” and 
thilcken it with” a little butter rolled in Hour; 
1 the ſquceze of a a e e ae 
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S444 , 


„ea; for Bleaumange, . 
„Cor Guat veal very thin; pai chem-in 
your) mould. or a ſtew- pan, upon ſlices 
lard; baſte them with eggs to make them join 
together; make a good forced- meat of veal 
er poultry, bread- erumbs ſoaked: in cream, 
udder, raſped lard or butter, chopt parſley, 
ſhallots, muſhrooms, pepper and ſalt, and two 
or three eggs; lay ſome of this forced- meat 
upon the veal; then a ragout of pigeons, ſweet _ 
| breads, palates, cockſcombs, © &c.* cover it 
over with the remainder; of the forced- meat 
and flices of lard; bake it in the oven; When 
done, turn it out upon the diſh you intend 
for table, take off the ie dards and ſerve with a 
1 ſauce. If lard, meaning bacon, is diſagree- 
able, rub your mould or pan well with good 
emen will anſwer the ſame purpoſe. 
Eaten al Mai." Spr pring-ca cake. ST ot 


1 85 i 


of bread-crumbs, till it is quite thiek; then 
add pounded ſuet, chopt parſley, ſhallots, 
tarragon, ereſſes, cherwil, pepper and fal, 2 
little numeg, and ſin yolks of eggs; lay little 

parcels of his in a deep diſn; baſte with-yolks 
1 eggs and bread-erympþs ; ; bake- it in the 
* ſerve. with- a W aps of, n 


».& y 14 0 4 1 - N 1 ; ws WW”, 
- 4 : - : ? , ay 4 
. FS * * : . 1 * * * 2 . , . * 
9 ; 
. : ai 
„ a . 
* 1 bY 2 
* 
" — 
” $04 of 
— - - * 
; * 
% 9 
\ . 
* 2 
—_ 
* 
* 
* 
* - bd % 
b + 1 >< 
* 1723 7 - 
1 ®- 


or” 


bs r 
Ys -pint of cream with a good quantity 
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wy 
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"rs ae 


v0 the water from 
half a poun 
half à pound 8 A Haggot of parſley _ 
aud fweet herbs, four ſhallöts, one clove = 
of garlick, three (cloves, broth and la little 
-white-wine:/:wheh done; take out the fag-_ 
got and cloves;' add a little eullis; reduce 
the ſauce, and let it cool; garniſh a ſtew-pan 99 
with paſte, and put the ragout in it; bake it in 
the oven about an wane? ME . ferve . 
with 4 cüllis-ſauce. | 


eee , Ge, 
| point is forced meat with „ 
which, When done, you wrap in pieces of 


ieee of la 


MobEAN cookey. | . 0 


e 6 ln Flamande. A Hen 


"Ge 2 cabbage i in four ; planch ud ſqueeze 


d:6fs Mi pork cut in pieces, 


Mts 4 5 
An 


vealicowl, and broil, fry, or bake; them: they 
are beſt fried, being firſt baſted with eggs and 


; breadcrumbs, for either of the above ways. 
If you cannot 2 veal-cowl, you may do 
them without; 


5 ; Gatear de Veaii en en! Crefine: Veal-cake i in Cowl- 


with fried parſley. _ 


.PazPARs, forced-meat. a8 the. preceding; 
then cut n Jean veal. in dices as you 


5 2 55 With an 1 weet-almonds firſt blanched, 


and three or four yolks 'of + 


f 5 es 790 enwellmixed, garniſhafſtew-pan {of | 


A. 28185 Hs von 25 your cake) with 
upon the cowl; add the forced- 


meat, cover it the cowl, 995 bake! it in the 
r H 2 | oven; 


* | 
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tie "ue braze it with 5 
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© Bagatelles de ks” Trifles's of * Feal. n 


th 


oven j hen d and ſer: reveal 

pans nap ; 0 TT 138 ET 225 

| Frau 6 Ja Village 8 16. Veal 8 8 alhion,, 
ur eee deen them 


Vith pepper falt, chopt parlley, aud thallotsy 
cut alſo: thin ſlibes of ham, baſte them with 
eggs, lay a flice of ham on each ſlice of 
1 acid wrap it cloſe ſtewy them with 2 
:of lite. wine and à little broth; When 
done, fitim and ſift In de and ſerve with 
1 N bon ' 


24 T1 f Dag 9TH f e 


Ut 


© Cur large thin ſſices of veal; 0 them 


8 with ſpices, chopt parſley, „Mallots and muſh- 


rooms; roll them up like ſauſages,” with the 
_ feaſoning :wibednſidedticthe up; ſtew them 
flowly with a little cullis and a glab, ofwhites = 
wine; when done; ſtrain and ſkim the fauces 
and ſerve g RRC a a Metie Juso 
lemon. BOT ene ee 209 en "Hoy e 

3 ie bo nt 9 7 To (9090) 109 OT 
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| n 1421 141 Z it! Seed e 5 Ae Ne | 
} benen ramps bing b boiled, or raze very. 


Len Ends af ſauces, 
leahbages, greens,or other garden-ſtufly, 


„make a 
ſerve them with 
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wo MODERN COOKERY. 


Bow! hen in water „With fi* "ves "Ry 
detect herbeß when almoſt done, peel them, 


miſh them in a good braze and ſerve witk a 
teliſhing ſauce; ox cut them in two, dip Ws 15 

in butter, and ſtrew them over with ehopt 
parſley, ſhallots, pepper and ſalt; eee EE 
| ſerve with ſauce piquante, 1 you will _ 
; 1 in the Sauce · articles. ee, ee e 


them; 


vi | "Languee t Mouton 4 2 Pr 8 NG 46. 
eps Tongues: Provence-faſhion. 


nor 


; - Fay ſliced onions in butter; . aha Half 
| aun d a little flour, chopt parſley, a 


| clove of brick, pepper andfalt, a Htlecullis, 


"+ 


* beben Oy” B 1 A 20 99 3 ogy 


and a glaſs of vrhite-wine; let it ſtew till the 
onions are done; then add as many ſplit 
tongues. (being ready boiled). as you think 
wo 3 ſew them à quarter of an hour in 
the ſauce; ſerve all e Om oy gaſh 
| nth Tried: bree. e 


8 Langues de Aae e 33 
Sheeße Tongues 26 F Sade 


Bott them to three parts; peel and lard 


ibem; then ſtew them in good (gravy, with a 
faggot. of fweet-berbs; three cloves, and a 


{hee:0f- bam - When done, reduce the ſauce 
glaze, and glaze them as; a fricandeau; 
what ſauce you think proper. key on 
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119 Tas PRACTICE or” | 
 — +». Lanifuer de Mouton's ln Nya... 
_ --Shoode Tongues Royal-faſhion. of. 
Bol a the former; then lard them quite 
through; matinade them an hour in 4 flitie 


| and falt; chopt parſley,” ſhallots, and 
7 . eee Y e. lard under und 
over; add: a hade gravy, a glaſs of . white- | 
ige, with all the ſeaſonings when done, 
take out the flices of lard; ſkim the ſauce} © 
add a little pulls or butter rolled in flour, the 


5 TORE: X Ae a. lemon, and kerve it upon on 


8 
8. - 


P 4 6 on Its EE 75 l Or] 0 I It # 3-6 3 N 10 . 4 I ; ( 
anger de 1 — 25 en \Crepine, | 
 Sheeps Tongues with Onions in owl... if 


Fx ſliced onions in butter: when Aae 
3 three anchovies, three ſhallots, and a little 
Parſley, all finely chopt, pepper and ſalt, the 
| yolks of two! rav eggs f. put ready- boiled 

tongues in a piece of cow, baſte with eggs 
and bread-crumbs, bake of 2 0 
ſerve with a ſharp. ſauce, ? | 


255 * . N . | * 


"Lan aguer os Mouton eu Radillores. 

++:  Sheeps Tongues in; Paperrcaſes, , Ml 

1 Cor brazed or boiled tongues) in two; „ 
round eac Piece à little foreed-meat, made 
of poultry, ſweet-herbs, & little ſuet or mar- 
rom, pepper and falt; roll them up in Paper, 
firſt. rubbed. wir butter ; either hroil or bake | 
them; ſerve dry with fried N 
with a ſharp fauce, 
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El 5 ery P. m A's Ges,” 


pur a little cullis and butter in the dition 


intend for table; upon this ſome raſped cheeſe: 

ſplit brazed tongues in, two, and lay them up= 
on the above; then a little more cullis and 
cheeſe: bake it in the oven till of a good co- 


lour, and ſerve with a cullis PRs an dad 
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gg 0 Sheeps Tongues „ A 205 


. ſqueeze'of a lemon. e 9 


* 


TUES a Mouton en See 


5 ſheeps tongues till done; let them 
. then wrap them up in foreed-meat, 
made of veal or poultry ; baſte them with 
eggs and bread-crumbs; bake them of a e 
colour, and ſerve with what ſauce you pleaſe. 
You may alſo braze them with à little cullis, 
broth, and a glaſs of white-wine ; -; when 
done, ſkim and ſtrain the ſauce; add the 
Juice of half a lemon, and ſerve upon the 
1 J 67 This is called F e en 


8 i a8 N EEE 26 dn . „ 
ing brazed very tender; cut them in thin ſli- 
ces j make forced · meat of truffles or .muſh- 
rooms, fat livers, beef - marrow, pepper and 
ſalt, chopt parſley, ſhallots, and the volks 
of eggs; add pieces of veal cut in dices; 
intermix this forced-meat with your ſliced 

H By” OT _ tongues; 
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43 „ HE F 4 A ASE or * Rs. 
tongues; roll them 85 I - ſauſages; aſe bake = 
or broil them of a ine colout 3 ſerve. c e « 12 
dry With friel parfl 5, or vi 1 arp ; 
_ ance: CC buhgtadliets albert a TAyE a 


a 15 78 ck s de Mouton 4 Tat Pore «2 3 
r $5 FO THE enn #5 82 
She 2 5 'ongues Plain family -talfifon. ae | * 


pra ready - boiled tongues in Wanne: 
nmuade in melted butter, pepper and ſalt, 
chopt parſley, and ſhallots; roll them in breadr 
_ oy, and broil them Jowly ; ſerve with a 
ſauce made of a ſpoonful of Vineg „ a bit 
2 butter” rolled in flour and broth, grated 
tmeg, and chopt ſhallots3iredueothe lance, 
| andferye it under the vag, x 941 | 00 
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Tres Wl de Mouton e en ae W 2 1 — . 
e eee e, 
„Marz a good puff-paſte, and lay in the 

bottom a little good er ere 8 of 
veal or poultry, ſuet or raſped lard, chopt 

Parſley, ſhallots, muſhrooms, pepper and ſalt, 

a few breadcrumbs ſoaked i in cream, and the 

yolks of three or four eggs; upon this lay the 
ſdionguss cut in two, oyer them the ref}, of tbe 
TT 
ſlices of lard;; cover and bake it; when done, 


take out the ham and lard, ſkim off the fat 
very clean, and add to it a good cullis-ſauce, . 
fs ce may do it without the ſlices of land. 
F 172 e, Belt 69, FAA} \ * TI N led 6: | 
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4 — Sheeps Fangaes fried 3 in Hale. „ 
Cor the congues in four, 8 7% 
1 — firſt brazed or bailed very tender: 
| put.coundeach piece of tongue 3 
8. forcedrmeat, then roll them up in e 


— e chem of d gopdigolour 5 2 e 


g e 2 * £4 47 > 1 v2.4 IE Roald 5 a L 
N B, 7 . 18, a diminutive 0 ca- 


; eh viz. a large gun; this, and all other 
directions Aber this eee ow. 
- pared. after the lame Wannen ö walls 
: Ry eds 4. Mouttn df FE args.” an 8 
* „„Sheeps Trotterz of d lens. 8 


991 


Pian Hell fealded, eſe chem in water 1 
until you can take out the great bone; then 
ſplit and clean them properly; bail them a- 
gain till they are very tender; and dreſs ee 
in hat manner you pleaſe, either. ag, 4 
caſſee, or with a eee &c. z | 
..care. to make the ſauce IO... 5 755 5 


3 Pad dn e fila Berben, 0 
| Teep, Trotters Belle-veu Sauce. er d the 
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3 Sauce artieles.) 5 
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ROFTERS- being . firſt hrazedh Falke e 
_—_ out. and in the rom 1 0 = 


bit of fried bread cut e e {ery 
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N Piet dle Mienen Se, 3 
e Trotters fried i n Paſte,” „ 


s bei ing firſt brazed or iewed, 
- bi them without cutting them; roll them | 
in in good forced-meat; then dip chem in thick | 
| barter made of flour, white-wine; one 
and a little oil, pepper and falt; fry them of 
A 4 colour, and garniſh with fried 2 8 


Lie de Mouton a la St Menghout. 
| py A - - Sheeps: Trotters fried. or broiled. 


Warn boiled enough to take the. . 
e out, put inſtead of it good forced- 
meat; then braze them in à St Menehoult 
made of a little milk, a little flour and but- 
_ -ter, and ſweet-herbs chopt; then roll them in 
breadcrumbs, fry or broil them, and ſerve 
with a reliſhing ſauce; hen brazed White 
and tender e may ſerve with ſauee 4 la 
reine, of aa) 'other Wr cps as e 
5 eee. =o #445 1 Hs #7: 3 YET + FIR, 


Tia. de Mouton 4 . Na 

1 . Trotters Aſpie. TOs 
He ere is 4 "tharp ſauce or jelly, herd 
is commonly uſed elder or tarragon vinegar, 
chopt parſſey, - ſhallots, tarragon-leaves, pep- 
per and ſalt, oil, muſtard, lemon, any Aorts 
'cold meat: Poultries game i nds ſerved 
in aſpic, A either hot or cold. een ' 9115 Aar 8 
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Neck of Mutton ans with Ham and a. 
7 TOES IF pg 1 e chovies. % oP 2 188 . 2 7 


| Lax the Giles of 4 HA af Witten quite 
through with ham and anchovies, firſt rolled 
in chopt parſley, ſhallots, fweet-herbs,- Pope: - 
per and falt ; then put it to braze or ſteẽ in a 
little broth, with a glaſs of white-wine; when 


done, ſift. and ſkim. the ſauce; add a little 
Cullis to give it a proper conliſtence”; add tlie 
juice of half a pets and ſerve it 115 abe | 
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neck of mutton .. 269 Tee e e 


xox ©" Frican ideau of a Neck of Mutton. 


ALON „ 

3 >: ws zn done: in the ſame Wanner nt the | 
neck of: vealy larded, ee and 1 

8 c&c. A 491 e 99 n ST] 316 i 8 

As L have ot down'an e eee of 

the different ways of dreſſing a neck of veal, 

I fhall avoid repeating any thing further upon 

nerks of mutton, as they may” be done the 

. fame way in every 


difference of meat. ene e e Ty Pe 
. Bet F : 
e "Ir . 155 WET a; 29 16 P 4 F 


1 2447 21 „ 5 ay Ss, 
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1 3 of Mutton, with 
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Mam. 
. 16 is brazed; and the ficevobtuitionbich | 
l in the e ee cut in dices, and mixed 
with the ſauce after being well ſẽimmed and 

ſiſted, and ſer ve with the neck. Obſerve, that 
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95 Tun is done flowly, in broth, Pepper an 
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1 de 'Mouton au Fenouil. 
„Mutton Cutlets with Fennel, 8 
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- Galt; with all ſorts af lwect- herbe Sete ad 
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" Gutelettes a Moi outon 4 lo Cinidre 8 N 5 
des Cutlets ſtewed flowly, on hot FLY d 


N 5 3 


Manz the cutlets pretty thick; lard. them 
- ham and bacon ; give them a few. turns 
over the fire, with a little butter,” chopt par- 
uy, ſhallots, and muſhrooms ; 'then put them 
in a ſtew-pan, with ſlices of veal at bottom, 


ſeaſoned with ſweet - herbs, pepper, and a Be - 5 


ſalt and nutmeg; cover them over with f 
of lard; ſtop the pan very cloſe; let it — 
mer a long while; when about half done, 
add a glaſs af white-wine: and a little cullis; 


when done, ſkim 580 amn ſerve 
1 the cutlets. Fo 36. eee 35 69k. 
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\ Baz 
hin they are 'about*hatf-done, put different 
ſorts of robtꝭ in being en rand for:lardibg ; 
When done, take all nut, and make ſmall holes. 
in the cutlets to lard them with the roots, 
which muſt appear pretty long on each ſide; 
* with a cullis lauce, and ſweet-herbs 
Rev "Is, 
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Cbtelalet Aug ORE OM 4 la Horidfen” 280 
Mutton Cutlets like a Hedge-hog. hv . 


thetyrlets in A well-ſeafoned bots „ 


7 7 


16 
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5 be pars done; "omg the mn: f 
7 * lemon. PLD Tn eee 
5 n n de Mn, m 
3 = Muütton Cutlets' ver 
Land the cutlets; then g 
W in à little butter, e mes. and 
little winter-layory ; ; then put them n 4 1 
„ with ſmall bits of. Bam, fie * lions, 
cartots, and parſnips, which. you. hi hives 
| 8 in oil, or butter; add. a glaſs 0 
wine and a little n don 8 | wy 
the ſauce, : and ſerve 
| Wc: 715 
bam. 


2 5 N 1 0 1 foe «IJ; 11 ith of Abet 7 85 
„ Core lte de, Mouton en Sur tout. 1 
Mutton Cutlets maſped, (frock) diſguiſed. 
Cor cutlets in the common Way, and ſim- 
mer them with broth” to about! three parts, 
wich à faggot of ſweet-herbs; reduce the 
ſauee kill no more remains than what will 
bathe the cutlets; garniſn them with forced- 
ment rund, made of: fillet of veal, ſuet, 
chopt parſley, ſhallots; pepper and ſalt, and 
bread-erumbs ſoaked in cream, all being Well 
Ppounded; add three yolksof eggs; then baſte 
pour cutlets with eggs and bread-crumbs; 
bake in the oven till of a godd WAY vs | 
* confomme ſauce, gravy, &. KW. 


Coolers de Mosten l l Chartreuſei 

des Outer calle Ae Me” above, Friar- 
0267 ee faſhion. ad 193 
# cor ame eutlet "as at you day: braze 
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them wich ſlices of lard, ham, broth, a fag | 
got of ſweet-herbs, a clove of garlick, two 
cloves, a laurel-leaf, two ſliced carrots and 
turnips, pepper and falt;. when. done, cut the 
roots in what form you pleaſe; then make a 
ridge With ſpinage, which you. ſcald, and. 
Wo a little! in butter; then pound and fift 


„ 


it; mix "the white of a an egg with it; take a 
_ diſh the bigneſs of that you. intend to lend to 
table, "garniſh the bottom with the ſame flices 
of lard, then the cutlets intermixed with the 
roots and Tpinage-porridge, and "ſo Keep it 
warm; when ready to ſerve, turn it over gent- | 
ly upon the diſh, take off the bacon, and ſerve 
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at 7 Qrelerten FA Mouton fries. at. 
eee Mutton Cutlets fried. 2 


19 Tour eutlets in broth, withs 3 * 
Fir ws ve when done, ſift the broth, and 
reduce it to a glaze; then bathe, the cutlets . 
with it on both ſides; when cold, baſte 1 0 
with yolks of eggs and bread-erambs,..f 
in hogs ard of a good colour, abd garniſh wit 
fried parſley: if you wauld have them with 
dl farcie, (uiz. forced- ment), maße it the 
_ fame as the former, and (garniſh the cutlets > 


* en ee SIP The 1 At 640 Ow 3 A 


| Cotelettes de Mouton: d Ia Dauphin. = 
-': Mutton. Cutlete Dauphio-faſhign, e 
. the cutlets pretty thick, and lard * 
122 wk hal han and hall bacon ; few * wich 
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when done, wa the Kane and ſerve en, the a 


ö eutlets. ED EST z * 4 31 14 552 9 n . 
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Tx a leg of mutton long kept; cut wy 0 
- than free from. fat, and cut the pieces about 


the bigneſs of half an egg; flatten them with 


the prone then ſimmer them a little in but- 
ter, chopt parſley, ſhallots, muſhrooms, pep- 
per and ſalt; then put them in a ſtew- pan, 
with a few oo of veal, a ſlice of ham, and 
all their ſeaſoning; 3 cover them with ſlices of 
: lard, and {immer , about an hour; then add 
3 glaſs of white-wine, a little broth and cul- 
lis ; when done, take out the collops to drain, 
{kim and ſift the ſauce, add the queeze of a 
lemon, and ſerve with your collops. „ 
VN. B. You ma mays do them without the lices | 
of lard, 


4 7 rt if, lg 


Dake FR Mouton 4 hb 1 Ms 
- Mutton Collops, Perigord-faſhion. 1 


9 ny is done much as the former: only 
cut very thin, and marinaded ſome time in oil, 
ſweet herbs, pepper and ſalt; then brazed in 
their ſeaſoning, adding a glaſs of white-wine 
and 2 NOD, or ſeryed With Aa cullis 


1 . 1 Fo. = 
Bg, 4 Mouton aux 8 5 
| Minton Collops with ſtewed Cucumbers. 


Tg * Þ 


186 Tas babes d 


55 thin, brazed tender, ene e une 5 
5 bers; and matinaded ſome time in falt and 75 
3 vinegar before ſtewing. It is needleſs. to uſe 
. kel meat for all thoſe. collops, as p rt-of a 

. - roaſted neck © or leg will anſwer t e lame, and 
Will be tenderer,” if care'is' taken not to 1 x 
bol, but warm Jowily. . N n FU « 


4.4 V. 16 Ale 7 Ws 4 942 * £3 EA if 


hie Ae 4 5 Berbamel aum Oignomt. 5 vile 

4 755 \ Mutton. Rechamel Sauce with Onions, 127 

Ster chree or four oniohs; fry them 

5 . butter, not to brown them; add oY 
Alttle flour and foe broth; when almoſt done, 

| dd a little cream, e let it boil | 
to 4 confiftciice;' then put fillets of "roaſted 

mutton in it, to Warm without" boiling; you 

may add Nalded chopt parſley; When Rr . 

to ſerve, aa (he g er dene s 


5 e e ob N 
2 5 Filets de Mouton mn ex. 1 to 
| Fillers | of Mutton marmaded. 7 | 


"tans the "filler ts of" one, ti iv 188 more 
1 necks 'of mutton, and aide 7 Ing about 
wl bdurs in 4 Mttie e pepper 
aud falt, wan dlicech onions, ſhallotsz = 


EF ſerve with a reliching free}! 269) 


8 50 fo 2 28 e of 7 Mouton Up 90a. 85 | 
| "ig of Mutton Canelon-faſhion. hs 


A hs om of" a neck of of aircon ing 


4 + oo Seo: 0 lik Hrge 
ic: __ W fu hem wen ae ard. be 
7 ie 8 85 75 mixed 


aurel, abd three cloves; them drain andiroaſt . 
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| mixt with chopt parſley , ſhallots, my 8 


pepper and ſaſt; matinade in a little oil, 2 
| n e ſerve with what ſauce you pleaſe, 


'' Fillets de Mouton d Id Couette, © 5 
Fille of Mutton Coquette-faſhion, - bs _ 


on the fillet of A neck of mutton . in, 
5 pieces the bigneſs of. a finger; lard them 
through and through with ham and bacon; ſtew 
them in broth, with a faggot of ſweet herbs; 
when done, ſift the ſauce, reduce it to a glaze, 
and hathe the fillets with it; when cold, put 
round each ſome good forced- meat made of 
poultry; then wrap each up in a flice of lard; 
| Crt with eggs and-bread=crymbs; bake them 
| * —_ ent with IR e 


Viet. 4. Mouton claſſe aue de | Ne 
Fillets of Mutton k e with. Cucumbe r= 


Tr is GER ha ſame as veal . ; 
larded, brazed, and glazed; ſerve upon-ſtew= = 
ed 3 or — 5 e e W fieved. 


greens. Try = 

F ricandeau 4 en Viicwidiiu of Mutton, 
| Tux only difference of this from the for- 
mer, is its being done with the leg. 


 Citeleties de Mouton aus Oighons. 
_- Mutton, Cutlets with Onions. 


ts one * 27 | 


93 1901 Tur PRACTICE or 
t dick, alſo ſeveral onions ſliced; garniſh 4a 
ew- pan with flices of lard; upon this lay the 
5 onions, then the meat with pepper and ſalt, 
and continue the ſame. till, you, have done; 
cover the pan very cloſe, and let it flew fow- 
Iny as you would do à la mode beef; when 


done, {ſkim the ſauce, then add alittle cullls. 
wr the ſqueeze of a lemon. . e | 


.  Poitrine de Mouton de Plufieurs 7 # 
Breaſt of. Mutton different, faſhions. en 


1 of | mutton cut in pieces and braz- 
ed may be uſed: with all ſorts of roots or 
greens as hodge- podge; or boiled whole, then 
broiled or baked; being firſt bathed with eggs 
and bread- crumbs, mixt with We parlley, 


ſhallots, ſweet-herbs, pepper and falt ; ſerve; 5 
with a ſharp ſauce, . = 


4% 2 IN 9 (Big Taki : | 8 * Yo 
V . 


Php de Mouton à Enn... 


Shoulder of Mutton . 


Pur a ſhoulder of mutton in a ſtew- pan, 
| with broth, a/faggot of ſweet herbs, two lau- 
rel-leaves, and three cloves ; let it ſtew ſlow- 
ly till done; then ſkim and ſift the ſauce; re- 
duce it to a glaze, and glaze the ſhoulder J 
add a little broth in the fame pan to gather | 


the remainder of "the Crane Wd: ar 1 55 | 
the meat. 810 2373 | 


paul 45 Mouton 4 il Papmes- 
Shoulder of Mutton ParndofathBn. 


5 biens « ſhoulder of mum, d Poi 
bp 1 ſome 
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" ſome tice in good fat broth ; when. very ten- 


— 


der, lay ſome of the rice in the bottom of the 


 difhy then the ſhoulder of mutton upon it; 


mix 7 "Ray dried currants withi the remaining 


rice, and cover the ſhoulder over wih it, then 
raſped Parmeſan cheeſe; put it half an hour 


in the oven to take ene m— 1 9 5 RL” a 


Foo _ unc!!! e 4 


* Epaul de Moon 6 au . 
dolle of Mutton baked i in e ohe. 


M 


Aich RD a ſhoulder of Phe Og ſeaſon No | 


pepper, ſalt, and ſweet-herbs; put it in a pan 


of its bigneſs, with two ſliced onions, Gar 


cloves, thyme, laurel, a little ſweet=baſil, and 


a. little Water or broth; when done 1 the 


| oven, 5 ſift che Ce: and ſerve with FE 8 5 


. 


„ 


? LT” 
* * 


a ee af 5 lard. 1 es.” + 
as you pleaſe; braze it tender, with a good ſea- 


ſoning 3 when done, take it out, ſtrew it over. 


with bread-crumbs and ſweet-herbs chopt, | 
baſting while it broils with a little of the braze. 
| bh ; 5 with cullis and |yerjuice, or vinegar, 


Sauciſen 4 Ehanle de Mauten. 
Saulen, or collared Shoulder of Mutton. 


8 TAKE up ithe: ſkin, and * the meat; be 
which cut {mall with pickled pork, ham, and 
| a freſh. Pngue ; mix all together ; ſeaſon with 


* 


I 2 ine 


1 32 Dir PRACTICE os 
fine ſpices; then roll it in the ſkin, and truſs 
it into à bullock's s gut, or tie it with re 
boil it half an hour in three pirits of water, with 
half an ounce of ſaltpetre, half an handful of 
ſalt, three cloves, two cloves of garlick, fixſhal- 
lots, a little thyme, two laurel-Ieaves, a ſprig 
of fennel, and half 2 handful of * 
berries; ſift it, and add a glaſs of drandy; let 


the meat ſoak in this two days; boil it in this 


marinade a quarter of an hour morning and 
evening; then boil it in 2 pan much of its 
| blinds," in both and white-wine, with roots 
and onions ; hen done, let it cool in the 1785 
uy ſerve: cold von a 1 or We: 0 


. * 
Hed 0 oe Ala 
4. 42 17 


l Ay non. 


580 
Reagz 2 1 of mutton; 1 take 
out the blade-bone and meat without cutting 
the ſkin; mince the meat; Put it inaſtew-pan ; 
with'a little broth- or cullis , chopt ſhallots, par- 
+ Bey, mulkrooms, pepper and ſalt ; baſte the 
fein with'eggs and bread=crumbs; broib it; or 
colour it in che oven; ſerve ED the” hath; 
225 11 ne nene brojled.”" MITE ae 


Epaule de Mouton au ang. 
Shoulder of Mutton-with Blood. 


n a . moulder of mutton; Make hy, 
att incifioh between ke fieſh:and the fin, in- 
ts. "which FO IO | "OE NEG Oe Hee, 
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| MODERN COOKERY. 138 
prepared as for /black-puddings, adding a 


little chopt parſley, ſhallots, pepper and falt ; 


ſew it up and roaſt it, covered over with ſli- 


ces of lard. e in, paper, or with buttered 


paper alone; 
ee you will find! in the due des. , 


1 elle ae Mouton 4 1 5 7 — 7 Menchoult. 
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Saddle or Loin of Mutton broiled, 
I is done the ſame as the Groulder, a 


| : may be ö uſed as, the a 95 ficaks or 4 5 


| harricor, 


"ary 137 4 * th OY p,7 A. 
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ITY Be Us ; 5M Felle 6 de 3 Cad #8 Faroe 


Saddle of Mutton matted. 


3820 + 2 bg * K 


Takx up the ſkin, ſcarify the e he 5 


ſtick in it fliced fat livers, truffles, freſh pork, 


ſliced onions, and. anchovies ; cover this all 
over with a good foreed- meat, made of raſped 


lard,” ſuet or marrow, ſweet-herbs chopt, 
muſhrooms, pepper and falt, and three-yolks 
of eggs, all pounded together; cover it over 


with the ſkin well faſtened; bra ze it (with the 


ſkin undermoſt) with broth, "a faggot of 


| ſweet-herbs; when done, At, the ſauce to 
a caramel, vir. g laze; glaze all the Upper I 


fide, and ſerve ith Bſpagnole or a th 
ou pleaſe. SUE | 1 0 pt TA : 


Ns dr Bif de Mal or 


b - 


erye with ſayce an porc rait, . 


War the French call Rit t Bi if a Mou- ; | 
n; is the hiud- quarters cut of together at 


de br kid, dhe ends of the lege truſſed in 
8 It 91 8 F "ES 9 each RE 


* 


5 1 Gigot de Mouton 4 Is F 


CY on PRACTICE or 


each other; it is a large dim, which may be | 5 
plain toaſted: larded, or brazed, and fete | 
Tim any ſauce, ſtewed greens or rosten Sc. 


59 98 * 229 


a 


x Sie de Morton 4 la „ 1 
Les of Mutton with Gatlick. 1 


Tur is Wo with ſtuffing, wherein | is put 


a good deal of garlick, and Tetve with what 


dance you pleaſe. Some call ir Gigot 4 All. 


Giget de Mouton au Vin, 1 a 
Leg of Mutton with Wine-ſauce. 15 


90 ſome of the meat off to make a Red [ 
meat, and ſtuff it into it again; brazeas all other 
e adding a little white-witie to the fauce, 5 
* 


ſt; Leg of Mutton with e tip 


2 1 * 
5 142 


5 Tas 18 don much the ſaws: as the: former; 
only boned all to the end; the meat made into 

forced- meat, tied up in the ſkin, and wrong | 

or ue er with any ſauce. 1 Eva 4 


, $35 6 DF ; NT; 4 


12 Gre de Mouton. 


Small Fricandeaus of Mu on. 15 MA Ja 


Tn Ex are Jarded, brazed, and glazed, ls 
Gids as the veal; and ſerved with Bred 


_ greens of any ſort, or with ſauce. 7.4 


igt de Mouton 4 la mode. 
3 Leg of Mutton a la mode, | 


of ny. 4 


Ark teg of mutton through and 1. 


= large Pieces "= vs * cut, eg : 
JT RE} + ot 


"is 


* 
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rolled in feet herbs: chopt and fine ſpices; 
braze it in a pan much of the ſame bigneſs, 

with ſlices of lard, onions and roots; ſtop the 

pan very cloſe to prevent the ſteam getting 

out; ſtew it very ſlowly till done; then add a 

little white-wine ; ſift the Fs "and ſerve 1 it 

L WENN nen Malt « 


© Gigot 4 Mouton 4 la Houlan. | 3 
by Pr of Mutton Hoca falten. „ 


15 it is done as the former, . _ 
brandy inſtead of wine. 20 


Sigor de Mouton d la GE 
Leg of Mutton Galen | 


27 1 1 is larded with ſcalded Banter upd an- . 
chovies; then roaſted; * 5 | 


© Gizot de Mouton a Ieſtalienne. 1 1 
t Leg of Mutton Italian-faſhion. $5 ne, De. 


"Jn. 18. larded and brazed, and ſerved. with 
Italian Mnuce,: as 50 will nn in iy Sanger 
e Nn e 20650 


© Gigot ae 2299 f PE, thats." 1 
4p of Mutton Spanif] hi EY 


* it all to the end; then lard it through 4 
and through with large pieces, ſeaſoned with © A 
ſalt and ſpices ; put it in a braze: pan, with a 1 
donen of onions, and a pint of * Spaniſh-wine ; 

cover it cloſe, and put it in the oven; when 
balf done, turn it, is add ſiæ large ſhort. 


2% 
Ns 8 g 
1 


z 
R \ 
T9. 

A 


f ; Bp 
* \ 


Saen finiſh e IF -dih, LY and ee 
or 14 — 


=o 6 Tur PRACTICE or 


With the onions and ſauſages ; ſkim and: ift 5 
the ſaucey ſqueeze two bee rt in a 
* ne: it with the mutton, -/ e K 


bie at FA Mouton en "Vena ths, 155 = 
3 of Mutton like Veniſon, 3 ; it 


5 it, ns make a arme with half | 
a pint of vinegar, a pint of red-wine, pep- 
per and ſalt, yme, FRY cloves, nutmeg, 
pounded coriander, with a few flices of peel- 

ed lemon, and a few flices of onions; warm 
all together; ſoak the mutton twelve hours; 
then roaſt it, and N with a wine gar 
in a ſauce-boat. ; 


3 1 Mouton \ 66-5, "lacy 27 , F 0 
5 Leg of Mutton Modena-faſhion. n 


Box a leg of - mutton all to the end, 
which you leave very ſhort; boil it to three 
parts in water or broth; "Ig take it out, 
and cut the upper part eroſſways, into which 


you ſtaff butter and bread-crumbs, ſeaſoned © 


with pepper, falt, and ſweet herbs ehopt; 
then put it in a ſtew- pan, with a little of the 
| broth and a little white-wine ; finiſh it, and 
: 577 the 3 Juice e of a Seville orange to the nde. 


422 - .:Gigat de Mouton au Militaire. . it 7 
Leg of Mutton Military-faſhion. 


| n e r la mode beef, 

cut in pieces, 3H larded with large pieces; 
ſeaſoned with proper ſpices,” to keep and carry 

about, as milit⸗ 7 geatemen a forced 
151 


to 


- 
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to dos ahich 1 e is be reaſon 0 ing F its | 
| DN Ee VERY 4 1 „ 


. 


+ | ; 
4 NE MET 3 
n 75 8 


rot de Mouton aus + pie» 1961 

Leg of Manon with Greens or 2 my 

' * 18 plain boiled, and ſerved with greensor 
roots, eitker ſtewed or boiled with the meat; 


95  Cigot de en BAE E . 525 
; Leg of Mutton Bacha-faieh. ve ; Lp 


Tax up the ſkin to the end, and hard the 
meat all over with ſcalded celery, tarragon, a 
few anchovies, pickled. cucumbers, ham and 


| bacon, ſeaſoned with a few ſpices ; faſten the 


ſkin over this, marinade it in à little oil. 
paper and roaſt it, and ſervt with ſauee pi» 
uante. You will find: how to make it in the 
uce· articles. Lak 25 We e 
ergebe er- 71,126 nt Sg 


0 45 en en Sill 5 = 3 
Leg of Mutton with Sal . 


Ir i is 1 as brazed ; keep it til IE 
then garniſh it over with all ſorts of herbs fit. 
for ſalad according to fancy, and Auen like 
b ene pr er Eh 6: 


LES 134 44 9 460 |; ws 1 


o Ho a press. ivr: 


> (Hons, meat ought: to be; han ond a 3 

5 e colour, without any had ſmell o- oY 

caſioned by heat; that which ig oft and pale- 

red is not * it is 228 to know 1 by 
ſmall 


* , * 
R 0 x 


bs > ala . 3 in the fleſh; | 
Pigs of fix or eight months are good to make 2 
pickled pork, and to roaſt; thoſe of a- year or 
fifteen months old are better to make bacon. 
Sucking Pigs, "about three weeks old, are 
fitteſt for uſe. All that is uſed for ſauſages 
and puddings ought to be uſed directly, the 
.. . guts particularly, as by ebe 280 are 5 
do heat and to Burſt. 6 


_ Cochon de Lait rote, | F Pig 8 


_ .. STICK the pig in the throat as deep as the 
1 heart, that it may bleed well and die ſooner, 
as it makes it eaſier to ſcald; when the water 
is warm, dip the pig in it; take it out again 
directly and rub it with a little roſin, then 
put it in warm- water; when you find the 
briſtles coming off by rubbing, ke; it out and 
clean it as faſt as poſſible ; When it is well 
ſcalded, waſh it clean, and cut it open while 
warm; take all out except the kidneys; truſs 
i with three ſkewers, one in the hind legs, 
one in the fore, and one in the middle; being 
wiped very dry, put in the belly a faggot of 
parſley, ſhallots, thyme; two laurel-leaves, 
a little pepper and falt; put a ſkewer in the 
belly, or ſew it up; ſpit it, and lay itto the fire; 
when it begins to warm, cut the ſkin a little 
near the neck, (ſome cut it likewiſe near the 
rump), to hinder it from breaking in the 
roaſting; rub it over with oil pretty often, 
which will make the &in very e take 


4 A 1 17 ? } 

2 * 15 Fe. 0⁴ $43 848 72 " OD # 2 20 * out 

* e e ee 9 AL . 
Ast 4 15 


\ 
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out the faggot, when you diſh it; you may 
either ſplit it in two, or ſerve it whole. . 
N. B. Inſtead of the above faggot, you may 
put in à piece of butter and ſome: chopt ſage; 
When ready to ſerve] you may mia the ſage | 
with-melted batter, ; "Wm? and a little Vines 
gar. 124 5 am 44 Bt COLD. I Ur 


Gin de 25 en e "Collared Pig. 


Wurd the pig is ſcalded as the en 
cabs the head and feet; and bone it without 
cutting the ſkin; cut ſome of the. fleſh to 
chop with beef, ſuet, pepper and falt, four 
or berge yolks of eggs, chopt parſſey muſh- 
; ham and bacon, truffles, 2 
nuts, 3 ſweet-almonds and hard volks of 
eggs, bread-crumbs ſoaked in cream; lay a 
down of this forced- meat upon the pigs then 
thin ſlices of ham and flices of the pig's ffeſh, 
and ſo on till all is uſed; roll it up in the 
ſkin, and tie it very tight in a cloth or roller, 
with or without ſlices of lard round it; boil 
it in broth, with a pint of white-wine, a faggot 
of ſweet herbs, three cloves, and three bay- 
leaves; boil it about anhour and a half on a 
flow: fide 5. when done, let it Ne in a" braze, 
ſerve cold, whole or fliced, | - it 

N. B. In this, as in moſt ata e 
of the above articles are hard to be got at all 


g times, and ſometimes diſliked by the eaters; to 
obviate which, it is left to the judgment of 
the cook to add or diminiſh as he. or RY thail . 
ee OY: | 


| Gucbon 15 


1 rgo Tis! PRACTICE o 


7 Ah 


dr. 1 FP au Move FO 5 ae 5 


„Pig white Mopks-f aſhion, 5 8 


8 the pig throughly, except * "Hh 
and feet; take care not to eut the ſkin; make 
a forced-theat with fillet of veal, heei- ſuet, 


chopt parſley, ſallots, muſhrooms, pepper 
and ſalt, crumbs of bread ſoaked in cream, 


and the yolks of fix raw eggs; cut dices of 
ham and bacon, to mix with the forced- meat; ; 
ſtuff the pig with this as if it was whole; 
tie it well in a napkin; and cover or not 


the back with thin flices of bacon; boil it 
in broth and a pint of white-wine, with a 


faggot of parlley, ſhallots, a clove of garlick, 
ſliced onions, carrots and other roots, whole 


pepper and ſalt: when done, if to be ſerved 


hot, wipe it clean, and ſerve with what ſauce 
pleaſe; if for cold, let it cool in the 


praze, then take off the napkin, _ the 
wet 2 off, and * 9 1 4 ndpkin; 
| bon a dau on Fell, 1 W 
Fig Jelly... i 


1 Ar we 


3 a pig as for roaſting, Wader of its 


length, with a ſmall knuckle of veal, three or 
put cats feet acrording to their bigneſs, a 
- little ham, a large faggot of parſley, ſhallots, 


a ſprig of thyme,. two bay- leaves, two cloves 
of garlick, fix eloves, a bit of nutmeg, whole 


Ferrer and a — cover It over or NO 


> 


” 
LL x57 
8 
, 


Fo 3 ; 
* a 


/ 


* 18 N 2 o 


* 


— 


%. 
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with flices of bacon z put to it a bottle of 
white-wine, and twice as much broth; let 
it ſtew about an hour ſlowly, as it will be 
apt to crack; when done, take the pig out 
gently, wipe it clean, and put all the reſt 


in another pan to ſimmer for ſome time; 


then clean the pan the pig was in, and 
garniſh the bottom with green n boil- 
ed craw-fiſh, or prawns, in a pretty form; 
then lay the pig upon this, the backundermoſt ; 

then fift and ſkim the broth very well, od 
add the juice of four lemons, the Whites of 
eight eggs beat up with the ſhells, and boil it 
til it is quite clear; ſtrain it through a jelly- 
| bag, and pour it upon the pig; it ſhould be 
quite covered with the jelly; let it cool: when 
ready to uſe, dip the pan in N water, 
aye turn it over upon. a napkin. 


 Roulades de Che bon de Lait. 
Large Olives of Pig. 


We the head: and feet off ; eut . pig 


in quarters, and bone them; put upon 
each a forced- meat made of raſped lard or 


** 


butter, and breadcrumbs. yolks of eggs, 


chopt parſley, ſhallots, muſhrooms, pepper 
and falt; roll them round; tie them with 
| pack-thread, and braze them in broth and a 
little white-wine; when done,-fkim and ſift 
the ſauce; add a little cullis, or a little butter 
rolled in flour to thicken it; when 8 5 o 
ſerve, add I he: — of » lemon. 5 


9 HD? 


* 


8 ON Tux AC TIE U 
3 5 | Grey de Lait 4 la Bechamel. 


Pig, Bechamel Sauce. . 2 pa to 
Tax the weinninder of a roaſted pig © eat in 
- ſmall pieces, and dreſs it with bechamel-ſauce, 
as you will aud! in the Sauce- articles: you may 
b E. dreſs it as a blanqueet, made with a little 
butter, chopt muſhrooms, a faggot of parſley, 
thyme, | ſhallots, two cloves, and a laurel- 
leaf; ſimmer it for ſome time, but not to catch; 
then add a little flour, ſome broth, pepper and 
ſalt; take out the faggot; put in the fillets to: 
warm, without boiling ; make a liaſon with 
the yolks of two eggs and a little cream; 
vhen ready to ſerve, add the n and . 
n of 'a lemon. 5 | 


;  Paupicttes de Gabon 13 Ei. 1 bear 
V Pigs. - . 


Wuzx' boned ts for thoſe called rowader, 
the moſt of 'the fleſh, which you chop with 
beef · ſuet, breadcrumbs ſoaked in cream, 
chopt parſley, ſhallots, muſhrooms, pepper 
and ſalt, and the yolks of ſix eggs; pound 
all together; add a glaſs of brandy: cut the 
ſkin in ſmall pieces; put ſome of this forced- 
meat on each piece of ſkin; roll them up, tie 
them, and braze them in broth with a little 
white-wine and two or three ſlices of peeled | 
ſemom; ſkim and ſift the ſauce; thicken it 
with a little butter rolled in flour, or a little 
cullis, ' or ſerve with what Scher ſauce: you - 


als, | 
e Cochon 


4 * 


oa 
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Pd 


e eat en Ti 1 5 
big in a Mould named as above. 


G off the head and feet; bone the coſt; _ 
cut off all the meat without cutting the ſækin; 


chop the meat with truffles, ham, and bacon; 1 


marinade this in oil or butter, pepper and 
ſalt, chopt parſley and ſhallots; put the ſækin 


in a ſmall ſtew- pan, and put the farciein with 


all the ſeaſoning ; faſten the ſkin round; cover 


it over with ſlices of lard; ſtew it in broth, with 


a pint of white-wine, onions and roots, a fag- 
got of parſley, ſhallots, a clove of garlick, 
four cloves, a ſprig of thyme, and one laurel- 
leaf; when done, ſerve with Sauce Eſpagnole, 
as you will find in the Sauce- articles. If you 
would have it for a cold diſh, ſeaſon it a 
little higher; let it cool in the braze; ſerve it 
on a napkin, and [roo with DO __ 


ne a a K : 
. 

1 

; \ 


6s 2th de habe au Sanglier. 1 
8 8-head. Wild-boar faſhion. Os 


Obe the head cloſe to the ſhoulder; bone 
the neck part; part the fleſh. from the noſe 
as far as the eyes; cut off the bone; lard the 
inſide with bacon, ſeaſoned with pepper, 
ſalt, and ſpices; rub it all over with ſalt, and 
half an ounce of pounded ſaltpetre; put it in 
a pickle- pan, with half a handful of juniper- 
| berries, ſweet herbs, ſix re baſil, 
eight cloves, whole pepper, and half a hand- 
1 * corlander: ſeed; let it ne for about go: 

| | ays, 


/ 


— 


„% Fus PRACTICE or 


days, rubbing it every day; then take ir gurt 


pints of red-wine, and as much water as will 
properly boil it, with onions, carrots, à large 
"= of ſweet-herbs, two cloves of garlick, 
four cloves, and two pounds of hogs-lard ; 
when near done, taſte the braze, Fray add ſalt 
if neceſſary; when it gives under the finger, 
it is done; let it cool in the braze; ſerve cold 
upon a napkin : you may garniſh with bay- 
leaves, or parſley, according to fancy. . 

NM. B. Lou may dreſi 1 it OUR the Wan 
rd: as ae. 58 


8 Ballon de Gacbon. oy 8 
Made round i in form of a Foot- ball. 


Tarr, à hog's head, and cut it as the for- 


mer; bone it thoroughly; cut moſt of the meat 
off the ſkin; chop the meat with parſley, ſhal- 
lots, pepper and ſalt; divide the. lean from 
the fat; chop alſo a tongue, and ſome ham, 


and wipe it dry; tie it well; boil it with three 2 


% 


with truffles; mix theſe laſt together; then 


lay the fkin in a round ſtew- pan, then lay a bed 
of the lean meat, then a bed of the fat, then 
the tongue and ham, and ſo continue until it 18 
full; if the head don't furniſh fat enough, 
vou muſt uſe freſh bacon; take care to put a 
little ſeaſoning upon every bed you lay; faſ- 


ten it well, and tie it up in a cloth; ſtew it 
with a bottle of white- wine and broth, a large 


_ faggot of ſweet herbs, roots and ſpices; ſim- 


mer it about eight hours; let it cool in 


e then take it out and give it 


what. 


_—— 


* 


— 
are 


W”:\ 


. ens 12 9 A 9 
Wk n . 3 2 pe ies 2, 20 I i 
> AS vat Eads Feit; 
n „ I 


Ro * MODERN COOKBRY. us. % 1 23 
to Phe: Ms en 45 erve whole or 3 
lie * 4 7 i een ' 1948 LE BLM ; 
e ONG. 117 8 0 . F 
285 . petit as, © 88 


WEE. 46 1 2: 1 
7205 e . little fel, LE El ol 
Tus beſt for pickling, or common de „ 
ate thoſe about ſeven or eight months old! 8 
eut the pieces of what bigneſs you pleaſe; for - oY 
fifteen pound of meaty uſe a pound of Foundot | 
ſalt; rub it well, and lay the pieces cloſe to- ä 
beer it is fit for uſe in about a week. It is 75 5 1 
good to boil with all ſorts of porridges, ph | 
aui le the kind I recommended in theſe articles &; 
but for this purpoſe it ſhould be ee fret | "1 
"AS it will give à better ae 3 


Ecbine ge Cachon 2 14 ee 8 be: of 
Ohine of. Pork, Poivrade-ſauce, 4 3 15 

"Uh Ann it about three days; then roaſt it, ad | 
ſerve with ſauce-poivrade, as you will find in 


the Sauce“ articles: you may alſoſend Roberts 7 75 | 
ſauee in a ann Which N ee 


- 


above. n TET 20 eG 73 AH 15 he i 

- offs; . 1 Io | 
5 5 & Obe bog 45 Ae ent... 

n Hogs Tails of different faſhions... _-. 


16 2 I. Wy TIS e 
be 5 the tails- very tenderin broth, Ws 
e of garlick, whole pepper lt, 2 little 
de and two laurel-leaves; When done; 4 
- ſerve: with. what ſauce you pleaſe? of broiled „„ 
5 e of bread, with remoulade in Aa 
e alſo Ms fee es - 5 


a7. 


a i 


* 


CY Tas PRAC T4 CE or 
Tad, de Cochon l 4 87 AMenebonll. Lace 


Hogs Feet brazed and broiled.” An 


* Tf ik 


8 the feet very well, and eut them in 
two; put thin ſlices of lard between each two 


halves; tie them two and two together; then 
ſimmer them about ſix hours, / with, Two. 


glaſſes, of white-wine, one of brandy, a little 
hogs. lard, ſpices, a faggot of pariley and 


ſwweet herbs, three ſhallots, and one dove of | 


garlick; when done, let them ooo in the 
braze; untie them, baſte with their own fat, 
and ſtraw them over with bread-crumbs; brail 
of a fine calour; ſerve with or without ſauce. 
of N. B. They may alſo wn TIP ee 


gout fricaſſeed, &c. c. e 


_ Oreitles des Cachons 4 5 bear e. i 


Hogs Ears of Aickrent aſhions. 


"i 8 mem with ſalt for three or four days: 


a;few/laurel-leaves, thyme, baſil, and fix or 


eight [cloves pounded 37 then boil them in 
water alone, ar with green or dried peaſe; 
make a puree of the peaſe to ſerve upon the 


ears, or .ſerve them with. ſauce- Robert; alſo 
cut in ſmall fillets (called len menur droits) , either 
for brown "ragoitt, or white fricaſſee: you 
Wy likewiſe gl roger $219 ITO» 


944 4 


DOE Es age FA Fang de Cocbon TP antrer, 25 ' 
1 E Nile © of. og, J Blood ando 


2116 C3 134 * 


8 nos bot is preferable to thr oft 5 


; 7 Th 45 . Gels * — os 
W \ F . N , 7 
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bid hawks; although all ſerve for the ſame uſe; 
it is uſed: by itſelf, aud geen e as 
W de e MOINS. « 


Liege 6 ks. 5 


To. one e pint of blood add a pound and a 
half 6f lard, a pint of cteam, ſalt and fpices; 
boil ſix or eight large onions in fat broth, 
* a faggot of parſley, ſweet herbs, ſhal- | 

two laurel-leaves, a little baſil, pepper 

5 ſalt, and a little coriander tied in a linen 
E. when the onions are tender, chop 
them very fine, Kim and ſift their liquor, and 
put it with the chopt onions to the blood; mix 
all together, and fill the guts, but not too 
full; when well tied, put them in boiling wa- 


ter: you will know when they are done with 


| 1 5 1 ag e W n e e 


in 
;. BY z's s Þ ings BY: the name 195 A town. 0 
op oY IV 21 1 5 France. _— FR . 


49 „4 ene 


er ü bn i n e n 


quantity of hog's lard you intend to mix with 
the blood; when thoroughly done, let it cool; 
ſeaſon with falt and I, and inilh a as. » the 
former. e eee 


W 1220110 S «bo Ne . STE MP £33 


tht ada 15 4. U ; Cochin fo. | 
1133 e % Hoge £1 dings ne. 


03 -: Qua eight or ten gnions, according t to \ the 
bigneſs, very fine; put them in a pan with four 
ounces of hog s lard; immer ſlowly till the 
enen K 2 | onions, 


1 
5 onions are done; take! it off the fre, Wt 3 
half a pint of cream, a pint of hog's blood, 
ix yolks of eggs, one pound of bacon cut in 
| ſmall dices, pepper and falt; mix all to ether 
"ET well, and 


Tikit PRA e - 


niſh as the former dire! 
'\ ite Puddings.. - 


* 


Bain ins Hons. 8 


005 twelve onions: in fat broth, with bort 
thyme, baſil, two cloves 
pounded, à little coriander tied in a bag, 


parſley, ſhallots, | 


IONS. ; 


falt and pepper; boil them very tender; 
maſh them well; add a bandful of bread- 
dane, and a little milk if neceſſary; ſim- 


mer them a little While, till they become 
pound of ſweet-⸗ k 


| like a paſte; blanch half a 


almonds; pound and ſift them with half a 
pint of warm cream; add eight yolks of e886, 


Half a pou 


nd af bacon cut in ſmall dices, 


breaſts of roaſted Pers ff chopt. very fine, 


and more ſalt ànd ſpices 


with a Tia, to hinder. wenn from ag ae 


needful; mix all 
e and boil as the former; a ſhort time 
will boil them; they 'onght to be 8 5 


1 7 if - Bonds blanc communs a 129 7 * 
13 115 Commos white Fs, 4 5 a. 
2 | . a 445 | 


© Bott, onions as the preceding, accord 


'to what quantity you pleaſe; chop them very 
doe, and mix them with bread=-crumbs ſoaked 


in cream; add half a 


pound of bacon cut 


ſmall, eight volks of eggs, ſalt and ene 


your taſte; mix it very well, and as: 


' 
. WIE IL rn Ne Jo 25 1.20 
9 we 244 nnn o My " 2444 A 
* 


0 ö 4 1 1 6 . N 
IST Cs „ bn, 
7 33 . cs 
” N ; | * , Fx 1 
1 3 o 
4 * 


a 


* 
2 
- . 
* „ —— 
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..... ˙A —ßß— 


— — 23 


b. Beile Op: oe MeDLae. 3210 5 g | 
| kae of Whitings Livers. 


he OS art about a dozen of Whitings livers ac 
cording to their bi wah and cut them 
ſmall, give them a By in hog's-lard'or butter; 

then let them cool; boil” three onions, two 
ſhallots, a little parſley and ſweet” baſil, all 


* 


boil till the onions. and herbs are done, and i 
add the yolks of nine eggs, half a pound of 
95 fles eut in dices, and the fried livers, with ſalt 
Ir! and ſpices according to taſte; the guts muſt not 

94 be filled too much, for fear they ſhould burſt; 
boil. in water about a quarter o of an! hour, then | 
broil them in paper caſes. 8 


as 
* 1. 7 
3 12 


2 Boudins de His gra, Puddings of fat Wa 


TO make nine or ten links of puddings, 
ike! nine fat vers chopt very fine; boil 
eight onions in broth, with a faggot of parſley 
and ſweet herbs, Half a clove of garlick, two 
- cloves, and 4 little coriander tied in a bag; 
When throighly done, take out the onions 
and cloves, maſn the onions very well, and add 
| half a pound of bacon cut in dices, half a 
4 pirit of cream, three half-pints of hog's-blood, 
I ſalt and ſpices; mix all Le. put it over 
itte ſire juſt to warm it, ſtirring it corttinually 
bor fear the blood ſhould ſtick to the bottom; 
|| - when it comes to a Proper. Tolitence, os 
as all former directions. I 


by * x. 7 ; Wir A 


N 
P 
q 


x finely chopt, ina pint and a half of cream; . 


130 Tux rann os 
 Boudins des) r 


7" eee 9 rear Tabour a 
5 quarter of an hour; then pick out the tails, 


which you, cut in dices, and pound the ſhells 


and ſpawns; ſimmer them in butter for 


about an hour; then ſtrain them through a 


French ſtamine. To make craw-fiſh” butter, 


oak it in cream and breadcrumbs, the tails, 
eight yolks of eggs, four *. . er onions, 


two fat livers, half a pound of flee cut ſmall, 
a little good cullis, ſalt and ſpices, beider 


taſte; gaich as the fat liver puddings... 4 
Boudins 4e F atſan, Puddings of Pheaſant. 


i Mixen the meat of a roafted pheaſant very | 
1 80 fine, chop the bones ſthall, and foak them in a 
pint of cream. about an hour; boil;fix onions 
in broth, with a faggot of parſley, ſhallots, two _ 
cloyes, pepper and ſalt; boil it till the liquid 


is of a thick conſiſtence; ehaꝑ the onions very 
- fine; mix them with the meat and bread- 


crumbs ſoaked in.cream, and the cream r 


in you ſoaked the bones; add Fight yolks of 


fol three quarters of a pound of lard cut in 
a1 70 pieces, ſalt and den 90 talte; 1 ich 1 a 


18 229 4 


all former. BF ag 1 2 


Puddings of Rabbits,” 


Sy 


vt, 


a Craw-fiſh Puddings, 


take the white of a roaſted fow! inely chopt, 


Tarn the . 4 large r aſted rabbit, | 
chop it WY fine vich 6: inn uk ſoak. the 
bones. 


n 


Vit? 


— Gaiſh: e 
be made of all ſorts o ne or game. 


' MODERN/COOKERY. 151 
above. Pudding may 


NM. B. Moſt of the foregoing” preparations. 


may be boiled in cloth, as a common bread- 
pudding, rr: ſerved with'a reliming-ſauce. | 


Ji: 3 2 
/ | \Cervelas funts,. Large Sauſages ſmoked... 
ACCORDING to the quantity wanted, chop 
freſh pork, fat and lean together, as for com- 
mon ſauſages; ; ſeaſon; with ſalt and ſpices; 
uſe the largeſt guts, fill them full, hang them 
in the chimney A week or more às vou pleaſe; 
ſtewe them in broth and water, with a little falt, 
ey, ſhallots, a clove of garlick;” 1 
anch laurel; let them ſtew U eus hours or 
more; And ſerxe cold} +7 7 7160 tt 
VNV. B. Wood" Rive 10 belt ber alt ſmoked | 
meat; and all ſorts of cervelas are beſt that 
eome from Germany :'.they..are made of all 
ſorn af meat, much in the fame. manner as 
what the French call e and what are 


| commonly, called in England B. 5 ologna or Meth 


C43 14 
Darth. e 


TO ; 
Sauciſes de Gicbon 5 cbt fürs. Sauſages 


875 Tak freſh 977 more fat than Jean, 5+ 


fine, ſeaſon. with ſalt and ſpices; do 
e guts too full; frye or be a on. 
- Bs 18 55 re: 


Py Saif de Few.) Veal Sauſages. | It 
Tak KB. x fillet of veal, according to oh 


h of { W 19 intend. 4, 2; 
* 


M8 £43 $43 , 1 $Y 


1 $2 TAE PRACTICE (on 
chop it very fine with ag much beef-marrow 


cut in dices, mix it well with the veal; ſeaſon 
it according to taſte, and broil or fry them. 


Sauci Mel ak aux 27 ufer. Sauſages with Trufffes, . 


n 5 41 Prog? 
MARE The ſame preparation as the e 
eeither with veal or 296 * . mixing chop 
| TG with it. 8 fly: n eee 


ee, & plufents e es 
Sant plages 0 1 45 Mat rent ae, mo 


13: 13 gate Fo. 51 211. 
Or Whatever taſte von Would hape, the 
5 . always have full as much fat as lean 
ift von would; give them the taſte of garlick, 
ſeald it ſome time before 128 it, to mix 
with the meat; parſley, the ſame; onions muſt 

be fried till almoſt done, . before. 3 take 
care chat neither gives to much fl eur non 


[ig For ar Timbate de Benin. SOT oro 
A Moyifd, ſo called, filled with black Pudding 
409 e OG 1 Preparation, 91 913 5 i 


1 1800 or ee ole and 6 yt them 
8-lard-jayer., a. flow fire; aL on 

. l e. parſley, ſalt and 9655 
to your taſte, with ei 1 67 0 yolks. of e 86, three 

95 . of a pour "fles, and a quart | 
ON of hog 5-blood; mix 155 well together; gar 
niſh the bottom of your mould or A 

with thin ſlices of bacon, and upon this 
lay 2 Piece, of yeal or hog's cowl.as large, 5 
the pan; put in the e and 

i at _— the cowl; 5 tek in a flow Tees 


| ma 


) 


E 


MODERN. COOKERY: „ 


when you judge it. is done, turn it over upon 
the diſh take off the bacon, wipe the fat off, 
and pour over it a cullis-ſauce with ; pepper 


and falt, with the juice of half a lemon; yo 


may do it without the ſlices of bacon, rubbing 
1 or mould well with ee 41 b „ n 


1 15 Saut ies 4 2 Marinier. rug 1 5 707, 
ZIJC: +. 7 f. ion. 060 N 
] — Sauſages Sailor“ I aſh 


% 16 2177 } 3 5 15 1 2 N 
"Phat. eighteen ſmall onions ; fry: them in 
5 with a faggot of parſley, ſhallots, a little 


baſil, thyme, and three cloves; ſtew ſlowly till , 


the onions are done; then take out the fag- 


got; add a little flour; and a pint of red- wine; 
let it boil, and put in it hat quantity of 


ſauſages you pleaſe; reduce to the conſiſtence 
of x ſauce, a little before you ſerve it up to 


table; ſkim the fat off; add a chopt anchovy, 


a few ſmall capers, 111 a little ebe en 
1 fried bread. n i 27571 


8 Sauci Ne. 4 la St eg (ap die dear re. * 
©  Sauſages'St Os ele 97! Dorn 


Pur as many ſauſages in a 3 
you think proper, with a little white-wine and 


114 


à little oil or butter; ſtew them ſlowly; when 
done, ſkim the ſauce, add ieee ad 


op ypon the ſauſages. W Scl 0 Ca fn 


ee dee b d Me;, 
Ssamufzes broiled or baked," ad Vier 


* 
2 


10 We” FR eight or, ior 2 0 onions. in "butter: 


5 how dt let Wen col add two chopt ane 85 


chov vies 


Tux PRACTICE or 


chovies, pepper and ſalt, a little pounded 
anniſeed, and raſped lard or butter; mix all to- 
gether; boil the ſauſages about half an hour, 
in a little white-wine and broth; then peel 
the ſkins off, and garniſh them with the forced- 
meat; dip them in melted butter or yolks of 
eggs, and ſtra them over with bread-crumbs; 
broil or bake them till of a good colour; ſerve 5 
with a . and. THE. ſqueeze we a 


lemon. 


3 Web Sanciſſes 2 „ 2 2 7 1 | 
et f Sauſages with ſweet Herbs. 221 


FS 
8 410 110 


— — in the bottom ofa ſtew- pan a few flices 
of veal and ham; ſoak: them about a quarter 
of an hour; add the ſauſages, with a clove of 
Dilek a faggot of parſley and ſweet herbs, 

a ſprig of fennel, chopt muſhrooms and ſhal- 
lots; a little White-wine; ſtew flowly about 
half an hour; add a little cullis; ſkim it well; 
ſtrain the ſauce, ſeaſon with pepper and ſalt 
and the ſqueeze of a MI and 128 it 5 ok 


. the ſauſages. 1 
1 * Wes 


fog 1 Seien en . au. 1 BETS {43:7 
Sauſage Ragout, or with any ſort of | At 


_  Vzar; and pork ſauſages may be dteſſed in 

many different ways; being boiled with alittle 
wine and broth, and a faggot of ſweet herbs; 
may be uſed with any ſauce. you think pro- 
pers. any. ſort of garden-ſtu ; ſtewed; with 

; praſs-porridge or lentils, ' or braved? For p 
the laſt, put a yy white=wine and broth, ; 


fliced:truffles, then ſauſages, andſo on; cover 
with thin ſlices of baeon;or not, ſtop the pan 


very cloſe, and ſtew on a very ſlow fire; When 


done, add a little cullis; then give it a boil, 
ſkim the fat . and ſerve with, the. ſauſage 


and truffle es. NN Wert. THT 11 N it i 


 Andoiitlet 45 Pda "Large Pork Sauſages, Ez 


_Atcormma to the length you would have 
5 them, cut. the large guts or puddings; when 
very well cleaned, marinade them four hours 
in a little white-wine, three cloves of garlick, 

thyme, parſley and baſil; then cut freſh por 
in ſmall fillets; and of the flee and fat guts the 

ſame; mix all together, and ſeaſon with a little 

. pounded. anniſeed, ſalt and ſpices ;. fill the 

puddings, but not too full for fear they | 
ſhould burſt; when well tied at both ends, 
put them in a pan about their own; length; 
with ſalt and whole pepper, four cloves, a 
faggot of parſley and Hycet herbs, two K pot 
of garlick, and boil them in milk and water; 


vrhen done, let them cool in their own liquor; 


wipe them well before they are'broiled; you 


may hang them in the imer to ſmoke, ES, 


they will keep, a long time. Foy ee 

NB. If any of the aboye ſea nings are 
diſliked, they. may. (28 in all Leben} i * 
N re ee a the real French VO 


T4 18, 
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* 


e 
Beef Chitterlings or: nge 2 10 


r beef guts « or puddings being cut and 
"oC... | W 115 


. 4 


1 


— 


1 PRACTICE on- 


cleaned as the former, marinade ben dl the 
8 manner; cut in fillets beef-palates or 

being firſt boiled about three parts; 
alle cut in ſmall dices cow's udder and pickled 
pork; mix" all this together; add fliced onions | 
firſt fried in butter, four yolks of eggs; falt 


and pepper to your taſte; then fill the guts; 


then boil them in water or fat broth, with 
half a pint of white-wine, 4 faggot of parley 
and Tweet herbs, onions, ſliced carrots and 
| parſnips; let them cool in their own 22525 5 


1 half an hour. cs 5 e 
22 114 1 * 175 v Ir: Sor be. 
{ Andowillas a Peau. ny f yy 15 


ene lng or Sauſages of Veal. 


"Wat calve s cauldron and ud 8 
half an hour; cut it in ſmall pie With: at 
Found ' pickled pork or more; e 6 

ther with chopt ſhallots, ſalt and Wers 10 
. Talks, "x little good cream; and reer "yolks of 


2 2 his * . 1612112 ST 764 


e de, Rauen, (a. town in Fran &) i 
Chitterliags Bouen-faſhion. 


3 A calve's or latb's: cauldron in aal | 
Pork-flee cut ſmall; ſea- | 


pieces, with equal 
fon it With a little anniſeed well pounded, 


and ſalt and ſpices to taſte; when filled as all 
others, bell them in milk and broth or water; 
let them cool in * own wm. YN oy” ; 


or a 3 „ 


*. * £ F \ . f 1 * 
P24 v.84 Ty, TY x £42 ; $7.51 - 6 LEAR, rad 4 | 
3 9 3 a= 4 * * 9 * 4A "i * . 4 9 ; k * 4 4 — 14 

es 1 gue 


- 'ftiſh" theſe as all kermer. 12 20 8 8 


, 1 Audouilles 


1 


* 
« 
, 
—— 453 — 


— — — 
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Andouillis a 4 Bac 5 
White Chitterlings or Sauſages. 


Pur a little butter in a ſte w- pan, i a 


doe f. garlick, parſley, ſhallots, thyme,” a 


bay- leaf, and a little b Ir ſoak ona very ſlow 
fire à quarter of an hour; ; then add a pint 
of milk; boil it to half; then ſtrain it; put 
to it a Handful of breadcrumbs; ſimmer it 
till quite thick; cut a calve's cauldron, a piece 
of freſh pork. and flee in ſmall pieces, ſix 
| yolks of eggs, ſalt and ſpices to taſte; fill as 
- uſual, and boil in milk and water with a * | 
got, &c. finiſh as uſual WE, 


- . Andovilles des Paiſſans... Sauſages, 5 Fh, 
Tk eels ſkins inſtead of guts; uſe what 


| for of fiſh you pleaſe; cut off all the fleſn, Xe £41 
and chop or pounFhe bones; boil them in red- - 
vine, with ſliced onions, a faggotof parſley and 
ſweet herbs, and ſhallots; boil till pretty well 
reduced; ſtrain it, and mix the fiſh with it be- 
ing eut fmall; add: the yolks of ſix eggs, with 
ſult aud ſpices to taſte; cut the ſkins in length 


about ſix inches, but be careful not to fill 


falt ag whole pepper; let ham on their 
liquory and ar cs or e pen 


* 


+ 1 "1 * * g WS ry Fi 
4 81 J (3 #-8 . e * - $7 3&4 x 
2 © 


— 


Angouilles 


#£'> o LS 
* mien. 
* N. oe 
7 


25 them too full, Or they will burſt boil: them 
in broth. and red- wines or in water. 1 Jou : 


Fan eee. of veal or pork; boil 
- hun with &voys cut in quarters, firſt ſcalded 
anditied together again, in broth, a faggot 


of won ſweet herbs, ſhallots, a 2 


garlick, four cloves, a little nutmeg, pep- 
per and falt; When 4 drain them, put 


, _ upon the diſh-you intend Not ms and 


"—_ upon them a cullig-ſauce, + //- 


wy 


? Te” 'Andouilles ge Vea au "TM TS, 
Small Chitterlings or Sauſages with Parmeſan 
"\ : Cheeſe. © BETTS bt + % e207; 


Cor ſole len veal arkiyz add as much 


ow 's flee cut in dices; mix them together, 
ww chopt parſley, ſhallots, pepper, ſalt, and 


four or five yolks of eggs; roll up this forced- 
meat in thin ſlices of-yeals and tie them with 
Pack- thread; put them in a ſtew-pan with 
a little white - wine and broth, and thin ſlices 
af bacon over; ſtew them ſlowly. till done; 


ien take them out, and untie them; ſtrain 
the ſauce, and add a little eullis; reduce it 


pretty thick; put half ot iĩt upon the diſh you 


intend for table, and raſped Parmeſan; put 
the chitterlingꝭ upon this, then the remainder 


of the ſauce with Parmeſan over; put it in 


the oven till of a good colour; ; 50 a nile ; 


Harp 1 if neceſſary. 


* 
* 
4 


* . * 
, * * 4 
- 
l ; 7 
0 5 « . LG {+ « s 4 
N b | 885 ö Ace 
\ 4 4 5 
— 
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ce IS gg TT,” 


[ 
; 
# 1 


makiget made of Wild-boar Meat. 


| AccoRDING to the quantity you. 3 
make, take one pound of meat, half a pound 


taſte, a little ſaltpetre to redden the meat, and 


ſo on in proportion; put all together in a diſh 


with a little wine; let it marinade twenty- 


four hours, then fill the guts; let them ſoax 
im a little wine for ſome time, with ſalt, ſhal- 


lots, thyme, and lautel-leaves; "then. hang 


them in the chimney until they are quite dry; 
when you want to uſe them, vou may boil lot 
braze them, but moſt people eat them raw. 
VMM B. People whole: buſineſs! is ſmoking | 
meat of any ſorts, know beſt how to dry them, : 


| 0 proper places for the purpoſe. 4 


ambons a la Francais, | 1 


* afon de fai ires les 
ms French faſhion. , _ 


How to make H 


ade nend to the quantity of hams you | | 


hays to make, make a brine after this man- 


ner: Put in a tub all ſorts of ſweet herbs, ſuch 


as pot marjoram, ſweet ditto, winter ſavory; 


half lees of wine and half water; let it in: 
fuſe two days; then ſqueeze them well, and 
ſtrain the brine clear; put your hams in this 


he 


8 44 


N 


rub 


#N 4 * , Fakes 
" +4 # 5 - 
. id 


nenen 159 
1 3111 8 4 teller de SCanglier. Oo, TENTS. 


of hog's flee, one; ounce of -alt, ſpices to 


balm, chyme, laurel, baſil, juniper - berries, : 
a good deal of falt and Fra the [liquid 


to ſoak about a fortnight ; then drain them 


8 and hang them 122 1405 ; if to long, 


} 


1660 r PRACTIOE « or 


8 tub them now and then. with -lees of wine 
and vinegar, and throw, aſhes over tl 


Fambonde Mapence. Rage WY 


* dy * 
15 e iin * +. 


Hue 9 45 Ham Mayence-faſhion. 2 Wert. 2 


© Wurz the ham is not very ſalt, boil it to 
half, without ſoaking; then" ſkin-it' and wrap 
it in buttered paper; roaſt it; baſting now and 
| then with a little l J it 198 eat very 
ER” "Well either hor or bold. 


"ned Jones en Fel... hy Hum! in Jelly. YT 
6 Soak the ham till pretty Freſh ; boil i till 
half done in water; then put it into a pan 

much of the ſame bigneſs, with a large 

knuckle of veal cut in pieces, two bottles of 
white - wine and broth; three lemons peeled 
alnʒd ſliced, a large faggot of parſley and ſweet 
berbs, fix ſhallots, three cloves garlick, and 
ſix cloves :* when the ham is done, take it 
out; boil the broth till it is fit for jelly; ſkim - 
| and ſtrain it; clarify it as all other jelly; then 
clean the pan the ham was in, and put in it 
the ham the ſkin- ſide undermoſt, the bottom 
being firſt garniſhed with parſley, beet- root, 

or What you pleaſe, in a pretty manner; when . 
the jelly is almoſt cold, pour it overthe many | 

| Fan the ham muſt be ſkinned. +, 

Jamben Koté. | "Fats een, Mt: 


* 95 1 pw TILES n 
1 5 Tur bar being p pared.,as for boiling, it 
I LS OI . freſher roaſting ;. half, boil, is 

| Ken &ja it; — it with a bottle of white- 


nes 


* 
= 
- 
* 


* 8 ; 2 
” . 2 — «as 4 5 — 
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MODERN coo KEY, - a 


the wine, for eight houts, and baſte wich the 


white-wine while roaſting; ſkim and ſtrain 


the dripping it was baſted with, and thicken 


it with a little flour and butter; add the Queens | 


of a lemon, and ſerye it with the ham. 


 Fambon 4 la Bruiſe. Ham Brazed. 
1 and ſoak a ham very well; put it 1 


a brazing: pan much of its bignels, With broth 
without falt, a faggot of ſweet herbs, three 


cloyes of garlick, eight cloves, ſix bay-leaves, 
onions, cartots, and parſnips; when about 
half done, add a little brandy and a pint of 
white-wine ; ſtew it very ſlow; when done, 
ſerveit with any forts of ſtewed garden-ſtuffs, 
or with a ſharp ſauce, or a ſauce made of its 


© own braze; the remainder is very good for 
moſt ſauces of ragouts, 


N. B. I am very ſenſible that feveral of the 
Wegen diſhes. are not common in this 
country; but in juſtice to the public, and par- 
ticularly to my ſubſcribers, (though ſome may 
diſlike them), I have given them for ſake of 


the ade and to fk the French, falhiod... 


 Roties de Jambon. Ham Toaſts. | 
Gp perl of bread of what bignels acdlhagh 5 


you pleaſe; and fry them in butter till of a god 


colour; take as many ſlices of ſoaked ham, and 
ſoak them in a little butter over allow fite, turn- 
ing them oftentill done; then lay them upon the 


bread; puta little cullis and broth in the fame 
W and l it aboll; ſkimoff thefat, andadd 9 


1 FE 75 Wks, 2 | 
« . 2 * *. * 
15 + \ 45 - Y z 


ö ri PRACTICE'or 
2 little vinegar; let it boil a moment longer, 


and ſerve it upon 


been at table may ſerve the ſame purpoſe. 
eee e Fillets of freſh Pork. 
Cour the fillets out of the infide of the 


5 bi (che are called in French Filets Mig- 


Hons, Wiz. avourite;) cut them in ſmall pieces, 


andi flatten tem; märitiade them an hobr in a 
little butter 'oroil, with chopt parſley, ſhallots, 
5 muſhrooms, "Pe per and falt; make the herbs 
tick to them as much as oi can; frew hem 
over with crumbs of bread; broit ſlowly, and 
baſte them with a little melted butter; ſerve 


with a little gravy and Fmon-uice, Ly any 


» other fauce Jou pleaſe.” 5 1 
* 31 1 f b. * ah 
rt e e " Gatalettes ds ; gy IR anio;o=] 


A Ade 92 Cutlets of freſn Pork. $777 12 


3 cr neck or loĩn of pork in — em 
them properly; you 5 ma dreſs: them . the 
fame manner as eek | 
different ways, and ſerye with any ſortof ſauce; 
when broiled, Robert-ſauce is the Mot: com- 
5 mon, e Wink E he, eee, 4 


IE er ' "up 
$24 1. 44; " 1 
x" | ' G * 

7 5 10 . ö 
15 © A Wr 1 
7 F 4 784 


- and in 2 


# 
97 * 


FT 1 gates ha 9 75 es is m eſtec 
"ed than the male, and both are 1 5 when 
They keep together 1 — __ green corn: 


j 


the toaſts: the ham is pre- 


paared the ſame way for poached eggs, or any 
fort of ſtewed greens : ſlicęs of ham that has 


33 "We | 
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the meat ought to be kept long before it is 


uſed, The beſt part of 4 boar is the head; it is 
moſtly ferved' cold: when brazed, the tore 
quarter roaſted, larded, and ſerved with 4 
ſharp ſauce in a ſauce- boat; the hind- quarter 
dreifed as d la mode beg, or *dibe: but the 


French allow that the Germans ate/ beſt ae 


Ca with their different qualities and uſes, 


d make thoſe ſmoked ſauſages of wild- 


bears Bah Whtich are nuch elte Med 25 2+ 


tatid and other countries. 19% (SU 5 2 443 


oe £453» 0 2 2 1 5 5 Ps WAA 


 Gigot: de 3 4 ls, $99 ro , = 5 
Leg of Wild-boar daubed. 


LA pd it through and 3 aby 12 


larding bacon with ch t. garlick, ſhallots, 


and parſley; put it in a brazing pan much of 
its bigneſs, with fliees of bacon over, a large 


faggot of ſweet herbs, onions, roots, cloves, 
whole pepper, and trimmings of any forts of 


meat; ſoak it about half an hour, and a 
| half a pint, of brandy, à pint of white-wine, 
and broth ſufficient to braze it; ſtew it Lowly 


a. 24 £- 


ſkim off the fat, and ferve the iy oct the 


e e a ere to e e 

1 28 - le eee oy 

nie irait's Boar's Head-brazed., '/, , ,;. 
'S1N6E ang (lern dhe head very well: then 

bodo ie as fat as the eyes, without cutting the 


Kin; lard the inſide as the leg; with the fame 
* ſeaſoning; tie * 6 and any > 


i - 


_ 


3 


yo 164 TAE PRACTICE. or 


it with all ſorts of ſpices: and roots, two le- 


mons peeled and ſliced, three bottles of red- 


wine and two of water; braze it about ſeven 
hours, let it cool 1 in 90 braze, and ſerve i it 
cold. 
N. B. Iam of opinion that any 1 5 
rections on this head would be 125 little uſe 
in this country, as it is ſeldom we ever ſee 
ſuch a thing; nor do 1 pretend to have the 
practice of it myſelf, S that of the head: 

at the ſame time, any cook that knows the 


practice and theory, may dreſs the wild boar, | 
as well as many other Wings, without an o- 


cular 6 


or LAMB. 155 


ann is EY? at all ſeaſons, and; of ger 
- ices in cookery, as every part of it may 
be uſed in many different ways, where variety 
of diſhes is wanted; the fore quarter is of 
more uſe than the bind ones where there 1 Is a 


| . „ 3 
Tete d Aigneau d W werte. A 


'"Lanid's Head of a pale-green Sauce. 


Cor the chops off the head to the eyes; I 
clean and blanch it well; put it in a ftew-pan 


upon thin ſlices of bacon, with a little broth 


and white-wine, a faggot of parſley and ſweet 
| herbs, a clove. of garlick, ſalt, and whole 


Pepper; ; when canes ; bf the aver, and re- 


duce 


ö 2 ⁵¾ Ni 


\ 
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MODERN COOKERY. 165 
ans) it to a proper conſiſtence; add a little 
butter rolled in flour, and ſome parſley chopt 


very fine; when ready, diſh j it; make a liaſon, 


and ſerve upon the head. | 
of Ete d. Aigneau a la Am 


42 Head after the name of the inventor. : 


PREPARE it as the former; then put it in 
a ſtew-pan much of its bigneſs, upon thin 
flices of bacon, with half a lemon peeled and 
ſliced, and a little broth; ſtew it on a ſlow fire 
till done; then ſoak a flice in a little oil or 
butter, with afaggot of parſleyand ſweet herbs, 
three ſhallots, two cloves, one of garlick, 
a little baſil, chopt muſhrooms, conſomme, 
or the broth ſtrained from the head, and a 
little white-wine; reduce it to a proper con- 
ſiſtence; ſkim and ſift i Ws, and ſerve. 1t upon 
the head. 


Taue d els de * fagons. ty 
- Lamb's Head of different faſhions.” 


Tu heads being well cleaned and blanch- 
ed, boi! them in broth, with flices of peeled 
lemon, ſalt and whole pepper, a. faggot of 


ſweet herbs, and three cloves; when done, 


open the brains, and ſerve with what ſauce | 
you think proper, as verjuice-ſauce, which you 
make with a ſpoonful of verjuice or lemon 1n 
proportion, a little cullis, chopt parſley, 
little butter and flour, pepper and ſalt to taſte; 
make a liaſon, and ſerve upon the head or 


heads, or r Spaniſh, Italian, truffles, muſh- _ 
ET Yes rooms, 


166. Tax PRACTICE or 
roms, cullis Gen, or en, ee you think 
en 1 u N eee 
Tate PONG t „Poli. 1865 570 
„Lambs Head, Penuflure. en, 
TAkE a lamb's head, about three parts 
boiled; chop ſome muſhrooms, and fat livers 
cut in dices ; ; put them in a ſtew-pan, with a 
little cullis and white- wine, a faggot of ſweet 
herbs, a little chopt ſhallots, pepper and 
ſalt; cut the tongue in dices, which you mix 
with the ſauce; then take the brains out of 
the head, and put it in the ragout or ſauce; 
cover it over with the brains cut in flices; 
baſte them with a little of the ſauce, bread- 
crumbs, and melted butter; bake in the oven 
till of a good colour; ſerve with pontiff-ſauce/, 
as you will find in the Sauce-articles. 7 
Tete d Aigneau d Ia Conde. ' . al 
Lamb's Head Conde faſhion. 


FAKE 8 lamb's head, being done in a white Fo. 
braze; ; ſerve with a ſauce made of verjuice, 
three yolks of eggs, pepper, ſalt, a piece of 
butter, ſcalded chopt - parſley, and a little 
nutmeg if agreeable; make t ele articles in a 
- Haſon Yithoyt e . . ſerve upon che 


Head, | 
- Wu Arne ds 4 Gs, - n 1 


b's Head 4 05 0 different ways or faſhions, 


| : 09s (as the French call it) is the head, 
ben, liver, and n which being 


» 
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well blanched, boil them in broth. or water, 
with a few ſlices of lard or pickled pork, pep- 
per, falt, a faggot. of ' ſweet herbs, half a 15 
clove of garlick, and three cloves; when 5 
ix done, diſh. the. head in the middle; the reſt 
round it cut in pieces, with the pickled  .* 
8 ſerve with what ſauce you pleaſe or 
is moſt convenient, or plain with a ſharp ſauſſe 
in a ſauce-boat. It may likewiſe be done as 
a fricaſſee, r ragout, &c. K. 


A | Epaule d Aigneau 6 la Dauphin, | 
| Shoulder of. 3 Beupbin- len. 


ene a ſhoulder of lamb all to the ſhank- 

4 1 ; make a foreed- meat of fat livers, chopt 
Muüſhrfooms or truffles, ſcraped lard or butter, 7 
.chopt parſley and ſhallots, pepper, alt, an!!! 
three yolks of eggs; mix it well, and put it i 
in the ſhoulder ; faſten it well to hinder the 

forced-meat from getting out; then put it in 

a pan much of its bigneſs, with a little broth 
and white-wine, a faggot of "parſley ang 
ſweet herbs, pepper, ſalt, and ſlices of bacon 3 
cover; ſtew it flowly till done, and ſerve it © 
upon ſtew-ed ſpinage, or any ſort of garden- 


12 . 


| Se ragout, or or ſauce, you think proper. 2 


ö N e Eßaule @ Aigne au 5 la 5 NON 
1 Shoulder of Lamb ab neighbour-faſhion. 


PREPARE the ſhoulder as the preceding; 

make a forced- meat of roaſted fowls,. calves 
p udder or ſuet, bread=-crumbs ſoaked in cream, 
8 chopt parſley, ſhallots, pepper, ſalt, and four 
| ores | 12 70 


E ies THz PRACTICE os 
*% _ yolks of eggs; thay n fill the ſhoulder with it, 
3 And make it as rund as poſſible; faſten it 
Well, that the forced meat may not get out; 
then lard it, and ſtew it in broth with a 
faggot of ſweet herbs; when done, train | 
the ſauce through a lavyn- ſieve, reduce it to a 
glaze, and glaze the larded part; de; with 
es ſn or ragout you pleaſe,” 
| Narr d Aigneau en Orepine. 
AT, Quarter of Lamb in Cowl. 
"LE BOD fore- quarter of lamb, . care 
not to cut the kin; make a forced-meat 
9 chus: : Cut four dnia in dices, and fry them 
in lard or butter; when near done, ada a lit- 
1 "tle chopt ſhallots, - parſley, powder of baſil, 
pepper and ſalt to taſte, the yolks of five eggs, 
1 alf a pint of cream, and half a pint of lambs 
blood; ſimmer over the fire without boiling 
until i it becomes pretty thick: put this for- 
ced · meat i in the lamb, and faſten it well; roll 
kit in caul, and roaſt it, baſting with butter or 
A thin batter and bread-crumbs ; when done, 
and of a good colour, ſerve with ſauce au (a- 
| " nard, (Which you will find i in The: nee. 
articles), or what you pleaſe. 
N. B. It = allo be rr without caul or 
| i: 1 i 45 
4 Rep de Bi if 33 au 8 3 
4. Monarch-faſhion. 
11 is cut the fame way as the Rot & Bi ir "i 
ata, Take up the BY as. e as Jou can: 
4 9 and * 


1 
2 


* 
"EI * "w 
— * 8 


eight hard yolks of eggs, chopt parſley and 


| ſhallots, ſcraped lard or butter, ſeaſoned with 3 
pepper and ſalt; then faſten the ſkin over it; 
ſtew it in broth with a faggot of ſweet 
herbs, a few ſhallots, 2a clove of garlick, four 
cloves; whole pepper and falt, a” bottle of 
_ white-wine, and a few flices of bacon; when 


done, ſkim and ftrain the ſauce through a 


lawn-ſieve ; reduce it to a glaze, and glaze 
the lamb 4 a fricandeau, and ſerve 2885 it 
” Mi reliſbing ſauce. | 


Quartier a" Aigntau « aux PE Herbs. 
_ Quarter of Lamb with ſweet Herbs. 


TAxkx a little butter rolled in flour, a few 
, ſhallots, ſweet 


' bread-crumbs, chopt parſley, 
herbs, pepper and ſalt, a' [Tatts white-wine 
and broth ;'boil a little: the lamb being roaſt- 


ed, take up the ſfoulder, and put this ſauce 
between, in the ſame manner as is rg mip Sk 


3 With Seville oranges, pepper and Tale” bw 
Quartier d Agneau 4 la Reine. 
e of Lamb with Queen-ſauce, 


Th KE a fore-quarter of lamb ;. roaſt the 
5 and cut the neck and breaſt in cut- 
lets; lard or not, with lard or truffles; give 


p, 1 
FE ** * 


them a few turns in a ſtew- pan, with a little 


1 . e N Pepper and 


alt; 


U 
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and ſcarifrhe; fleſh: then put into it ſlices of 
| pickle pork, fat livers, truffles, onions, and 

llets of anchovies, ſeaſoned with pepper and 
ſalt; and over this, a foreed- meat made of 


* 


17 de bake them, baſting with butter; make a 
 Fauce 4 la Neine; mince the a 

mix it with the ſauce; warm it-without boil = 
ing, and ſerve ng eee g nn oF 


TAE PRACTIO® er FN 
falt; wen roll them in Wann 


it as you pleaſe: FEW af ilk}. 
Deer OT au Sl, my the Sun bo 
BY 15 Vea Rumps fried of a bright colduf. 


| "Tas rumps being brazed or. boiled; Kg 
5 2 light batter of flour, one egg, a little falt, 


-white-wipe, and a little oil; fry them of a 
good colour, and ſer de with fried parſley 5 955 


| Proper, being firſt brazed or boiled. 


Quartier d' Aigneau en Sagen, 
er pa as. a thick Sauſage. 


A 
43-3 


Bonn a leg of lamb,” and cut above Mr of 
the meat gut; ſimmer it a little while with a 


7 Jou may. alſo put them to any ſauce W mink | 


* 


piece of Suez then mines it with calve's © 


udder, ſcraped lard, bread-crumbs ſoaked in 


ceream, chopt parſley, ſhallots, truffſes or 

muſhrooms, ſalt and ſpices; put this compo» 
ſition in the leg; roll it up like a ſhort ſauſage, 

And tie it in ac very tight; ſtew it in broth, 
with half a pint of White-wine, a faggot of 
ſweet herbs, Med onions and carrots; when 


done, ſerve with what ſauce you pleaſe, or 
with any fort of 9 . or proeg e 


. Sc. 


We : 5 84 . 
1 1 d . 


: , » © ' 

| 5 f 24 f 

aan * of 1 ** . #* LAS 1 
n 34 de - 1 0 
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. Go Eta. 


naw wa Ta ele, e Kc. 5 5 2M 


_ little of he powder of baſil; clofe the ribs e 4 
With Mlices of veal tie. them up in 4 cloth, N WR: 1 


with a little cullis- and white-wii 


per conſiſtence, add tlie ee 4 lemon, 1 


* x x 1. * 
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4 eau 4 la belle 1 
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64 0 4 931 a 


855 


TIM two pats la of lamb handſomely, ay o ff 


and ſcarify the; fillets, which, you fill with ' - - © 


fliced truffles, pigkled-cucumbers; beet-roots, | | 
carrats, &c. ſeaſoned with ſalt and ſpices, and 


of tlie necks in one another, and cover them _ 


and put chem in a pan much of their . 


Ll 


of parſley and ſweer herbs, three inet, Ga 
half a cſove of garlick; ſtew on à very flow 
fire till done; then take off the cloth and veal; 

ſkini and ſtrain the ſauce, reduce it to a pro- 


and ſerve it upon dhe meat. 4 52 


9 Kay: is. e . or 1 2 
n old, as at that age the fleſh is delicate 
and tender; it is not commonly uſed but Wa 
when ſucking; it ought to be fat and white, e 
and may be dreſſed in the ſame manner in al. 1 


* 7 * 8 * M5, -y . x ** 17 
erer as lamb. ee e en 


* * * 1 ' * 1. 
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Ace HG i eren n "WE OR 


Taureen Flemiſh-faſhion: "or 
M turkey-pinions, 1 four ſheeps 


1 rumps, a pound of pickled pork cut in flices, 
and two ſavoys cut. 0 uarters; tie each ſort 
up together; put all theſe in a pan or pot with 

bfrotb, a faggot, of parſley and ſweet herbs, 

four ſhallots, four 8 pepper and ſalt; 
ſtew ſlowly. till done; then drain the meat and 
ſavoys, put them in the tureen, a and Jerve 
With a good cullis-ſauce., . 1 


7 45 4 * $4.98 14 115 


Terrine 6 IAngloiſc. Tureen Engliſh-faſhion. ; 
 Maxz a good cullis of lentils; as is direct- 


ed; in Cullis-articles; 3 boil about half a pound 


of rice in good broth; take ſheeps or beef 


rumps, being well brazed and cut in pieces, 
Nices of pickled pork the ſame, and three or 
four pigeons cut in quarters; put in the bottom 
of your tureen ſome of the boiled rice, then 


ſome: of the meat, then lentil-cullis, and fo 


on, the laſt; to be lentils; fry ſome bread- 
_crumbsand garniſh the top, and put it in a ſlow 


oven for half an hour. Any ſorts of brazed 
meat may be dreſſed in the ſame mandier. Ts 


Terrine de ce que Por veut. 25 
| Tureen of what you pleaſe. 


You wy make a tureen 1 any fort of 
butcher- | 


| MODERN-COOKERY. 1 


oy TO WIE ſuch as tongues, beef-rumps, 5 py | 


briſket, ſheeps rumps, or pieces of the neck 
and leg, being firſt-brazed ; wipe off the fat, | 


and put it in the tureen with what ragout you , 


think Proper, or cullis-ſauce: if you mean to 
uſe their awn broth, take care. it be not too 
ſalt; ftrain and ſkim it SES, and add a 11 1 
e "0 cullis Wit e 5 


n 


75 N Beaſſes.. Taree of 8 


TuE woodcocks being brazed, elean chem 
wall from fat, put them in the turcenyand ſerve 
with a good ragout of ſweet-breads; fat livers, 
- muſhrooms,” or other, as you ſhall think pro- 
per. Tou will find the method of RY 
"is Ln coi the Ragout-articles. 1 5 


Wo; 


A Ternime Hate Pardons: Pens af een 


TokEN of partridges may be "made of 
dite ſorts, as with cabbages, ſavoys, len- 
til cullis, green peaſe, or a ragout « ſweet- 
1 W the laſt: take what number of _ 
| es you think proper,"truſs"them as for 
ho lard the breaſts of ſome of them; if 
you make it with cabbages or ſavoys, cut one 
or two in quarters, ſcald them, then put them 
to ſtew with the partridges, and about three 
1 of a pound of pickled pork cut 
in large Tlices, broth, a ivr of ſweet herbs, 
three "cloves, pepper and ſalt if required; 
when done, Arain the pattridges and favoys ; | 


=o, the e in . 'tureen 1 with the fa- 
7 1 85 . 


= 


£ 
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2 Tui PRACTICE: 8 
voys round or between them, che ae 
1 e wich a goο eullze Laube. 


| oe 2 >; Mey; Dre SY Ain * : 5 
Terrüte > "Co ” 2 ET: Maron OT 4 1 


[tt : an 1 
E E | | 
Tae n Of eeps 


„ Poultr mY 
OR Ragout, Chelhuts 25 Fir I... 


| Seen eighz ſheeps rumpa, ant ny 
_ poultry pinions as you think proper; put the 
rumps in a ftew-pan.” öpen flices Bf bacon ; | 
_ dd broth{ang. a little white-wine, + faggot of | 
Parſleꝶ and tweet; berbs, 4 clove. ef garlick, 
Four dlanes, a ice; ef ham, a little N. and 
Whale muſtiroomez ſte on a flow fire; when 
the tmp are half done, add che pinions; 
let them ſtew ſtowly; take as many cheſnuts 
as you think proper , roaſt them enough to 
peel both huſks 7688 take the beſt 10 boil 
dender in broth, pound the, reſt to, make a 
cullis with dhe broth. of the firſt, preparation; 
drein che cullis, through. 2. 2 i 
little veal-cullis 3 put the rumps in the botto | 
of the turen, being well fro 
then the; pinions; them the whele cheſnu 
7 Wet FFP 


Term ti Polailtes. Tureen er Ponllires: - 5 
4 rt WH 1 4 175 
ye, fowle, chickens, or 


* # ® 


7 


Le exher tur 
| Pigeons, or OE ſorts to ther as you think | 
Proper. af. turkeys, cut them in eG or | 
in pieces; if Pigeons or chickens, tr | 
them 7 4 as for borling, lard them or 5. 
N and bacon, them 1 in's die, 
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1 notary dlices; of — veal, up- 11 5 of 5 


three f artrid es; ſeaſon with powder of baſil, 3 


pet trufffes, a Httle butter, broth! wad cui; 


a with eee e 5 

* ragout of ſweetbreads; alſo without 
greens. or roots, but "_ hag.” fort of ſauce | 
your 15 think Fg SEMEN 415 15 AT. 


RY 9 To 7 Pres " or 77 2 4 77 723 53. 5 ? & 


5 Arni &. e ted e, 4 K 1 


604 1040 OBOE: FOB Pits Arndt 


. 1 GaRN18H::the.tbouom of ſtewr-pan or 


on this a neck F mutton -larded, about a 
pound of pickled pork eut in largfflices; four © 
pigeons truſſed as 1525 boiling, fix quails, and 


and alt ; corer it with flices of fard _— 
veal; * add x little broth; and à glaſs So. "ll 
brandy top he ſteam e With pany V 
le EN vinegar; ftew' it on 4 very flow. J 
fte, or in'the oven; about four hours; make 5 


a ragout of freeetbreads, cockſcombs, chop= _—_ 


reduce the fauce f wretty thick? the partridges, 1 
c. being done, Put them in tl een, Kim 
and ftrain therr broth, and add it to the ra- 93 
Fa ner u bee wo lit wirbbite „ 

uon in be turen. * 2 ce, 1h 92 55 5 Hin By a 9 d 
Termine te Laprenur. Tureen of Rabbits.” 1 


E 
21 
U 


Or; think N 


77 large. pieces, 38 | 
| 3-lard F504 through ang 
 thropgh,/ Ty being ſeaſon — 55 . 
and ſpices; Put 1 em in 2, ffewepan, . 
* of mutter“ d ar three ices of ham, a 3 


+ 


* 


« 72 3 
8 eben | 1 
bY * % 3 
„ * 5 s > 
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5 — ACTICE or 


8 8 ms parſley and ſweet herbs, three cloves; | 
a clove of garlick, a little baſil; fimmer them 
on a ſlow fire; then put them in another pan, 
with all the ſeaſoning, upon ices of veal; 
cover it over with flices of lard; ſoak it half 
an hour on a very flow fire; 12 — add a little 
white-wine and broth: when done, put the 
| © rabbits in the tureen, and add ſome good cullis 
do their dn broth; boil it à little together, 
̃xim and ſtrain it, add the ſqueeze of a <a] 
Is emp ey” 26 a 
15 Terrine de Poiſſous. Tureen of kick. 
oY 48 1 fiſh. of what e "P 
_ pleaſe, or different ſorts together; em 
Wy 9 4 fe ſlices of ham and veal, a #8 
broth and White- wine, a faggot of ſweet herbs, 
* .a.cloyeof garlick, four cloves, a few llices 
p lard; PEPPEF and alt; 5 when done, dra an = 
and put the fich in the tureen; add a little 
ullis to he — ſkim and ſtrain it thro! 
2 eve, 27 ſerve upon the fiſh; ad add te it 
—. youpleaſe., |. 
Ferris“ de Saunen Turuen of Ada, + 
| ear. a ſtew-pan on bring kette 
with flices of veal and ham; put upon it What 
quantity of falmon you. think proper; cover 
With flices of bacon, a faggot of parſley and 
| Tweet herbs, four ſhallots, a clove of garlick, 
_ aur doves, Pepper and falt, a little broth i 
| 5 bi en - few it on a flow fire for ahout 


uke out the falmon, and N it in 
* 1 U i un” 1 I. 92 FE AY nes e 2 5 


K+. 1573 


_ 


* 


# 5 


- 
* 
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| MODERN: JOKERY 
the” tuteen; add à little cullis tb its liquor; 


let it boil a "little; * fkim and ſtrain it through! 
a ſieve, and ſerve it upon ſalmon ; you may 


alſo ſerve with a ragout of ſweetbreads, or 


any . bh. nts or Kanes 20 mall e 


ry A "3-4 
f tet: e * * l „ 


* 
FL 


C44 4H 5 


. 8 Nas of bor Er of TORY iſt 13 


i in four or five ſlices; put them in a brazing 


or ſtew-pan, with broth and White- wine ſuf= 


| frient to braze it, pepper, ſalt, and a little nut- 

meg; ſtew it flowly about an hour: at the 
lame time take Half 4 | kindred craw-fiſh; ſcald 
them in boiling-water; boil the tails in broth 
very tender ; dry the carcaſs befbre the fire, 
of in the oven; pound them very fine; add. 
ſpime of the braze being well ſkimed, and 
me good cullis to them, and ſtrain it thro 
a ſtatnine ; let it he pretty thick; then add the 
rails warm without boiling, and ſerve in the 
_ upon the ſalmon. 3 0 


Faſſwle an Ri. Ben- pan er Rice. 


1 balf a pound of rice, atid walk i it wy 
Watz; "boil it In fat broth; uſe what kind of 
- teat you pleaſe, being rſt brazed, fuch as. 
| Plgeony, re of ally ſort, ſheep of lambs 
"rips, picklet? pork, &t.: lay à down of rice 
upon the diſh you intend for table; then the. 
meat upon * then the reſt of the rice; 

M ſmootk 


| 
1 


4 8 1 
"os me ed * 
I 2 0 
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ſmooth it with a knife dipt in melted butter; 


lard or baſte it with eggs, and colour it in the 
oven or with a ſalamander; you may alſo 
do it in a ſtew- pan, proportionable ta youỹr 
diſh ; when done, turn it gently over to keep 
its 1 from which 1 It takes its name; v. 
| n 5 N 5 


% ee ores 
e "Different 3 l 
| Hodge-podge of different ſorts of Meat, 


5 Tüte what kind of meat yo y think pro- 
Per, a8 breaſt of. beef, mutton-chops, e 
; Aer 5 50 cut in quarters, veal, or any. 
| wt of f poultries; ſtew in 1 5 5 water, 15 
e e ni Bae ad per erys. 
alt; roperly cut, a faggot 0 mile an feet 
herbs, a cloye. of | garlick, four ſhallots, one 
lurel-leaf,, 2 little yall, and d Jour cloven; ſtew, 
| ib ſlow Bre will, done; place the meat, upon. | 
the diſh, intermixed 4 the roots; fłim f 
f 191 broth; vo may reduce part of i 20 
Elaze, and glaze: the meat; then ad 191 


ellis to the ſame pan the: glaze was in, 
broth ſufficient to make ſauce enough; add 
pepper and ſalt 0 taſte; let k bell "ke, 
: en ſtrain it upon the m u E 
i of bra of hee it mu be e half- 
done. before the roots. are, put. to, it, Whic 
thould be firft blanched, as ix ma. es the ro 


more — 91 Aon may alla ad add. oe chick 
: SORT); Pt 53: TO rr 1 , BT (11 $25 Bog 
5 20 2194 "Ly $3911 F187 10 450 712 | 


„ FF gt7+ 4 
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fy - „ : | e a= , 
- „ 1 , ; a 
ge. 4 \ q . ; . - 
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1 


/ 


Mprrns 004K, C1 
Sala Wks f "A Fey diſh © men, 


a 2 ſoup- pot, und put In tlie Ds | 
flices of beef, a neck of mutton ent iu cutlets, 


three partridges truſſed as for boiling, A rabs. 


bit cut in pieces (and larded if you pleaſe}, * 
a few. thick ſaliſages, 4 pieces f an firſt 


ſoaked! in hot 1 whole otlions, cartots, 
parſnips, 4 faggot 01 


1 the meat dean fre fat; lay it proper 
ihtertmiked in thedifh or mor 0 you Fltfed 
or table; Kinn 
little! oj t patſtey; boll it 4 Utrke, "and ſetve 


TA le meat. ws 
41. n 5 A rich pee, 


Tate tos or K ih 
ft, And clean” rd the upper park; 


well; 


a To it with a rapout OE (wetbrexds: trafe 


2 of ntuthr66iht, c.; faſten it well; that 
ache 2 its a e 


1 e a; pint * . 
3 nr, fires While this is doings flew | 


j en all. i 
L e de . 10 


' 


{iveet herbs, falt, whoſe 7 
W pper, and bfork 29255 on 4 very flow fire for 
of five Hou 1; when ke drain avid 


and ſtrain the ſauce; add 4 
of a Waere 


get dut; = be 


a ee iy peely 
, | 


; then the pigeons, Ec. 8 
RE H_ 


rr mmm | 
l 0 2 "i , y an * _—_— 0 . 1 * . 
©, 4 al N \ by 2 ur F ad : g | 


* 


7 = * 

* 
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n Tus PRACTICE 1 
£6 intermixed round i it; glaze the meat, not the 
_ ſalmon; make a Guce of conſomme and cul- 


falt, and ſerve under. the meat. 
1 Chartrtuo, 6 After the name of thoſe Knee 


* — 7 
* * by 
©. - 
bl 


700 -Taxy fix or eight eulves ears, 8 
NN ben cold, chop them 


Rs. _". 
9 


lis, a glaſs: of \white-wine, alittle” Pepper 4 


''Trvss. one partridge as for boiling ; take 
fix ſheeps rumps, 17 four legs of fowls z. 
braze all together, with ſlices of bacon, 4 fas 


| . >} of ſ{weet-herbs, ſhallots,” a little; ba 0 


ce cloves, whole 7 pper,. falt, broth, an 


” 


arſnips, celery, and turnips bes ycut, and bor 


ein in broth ; alſo have ready ſome ſtewed 


a ftew-pan, the bigneſs of 


roth ; then 


-undermoſt, then the ſhe 


© Without ſauce; put. it ſome time on a. very. 


low fire; when ready to ſerve, turn it over 
_ gently; take off the - wipe the 5 
1 ak with a.cullis or any. reliſhing > 


\ Marbree.:  Marble-coloured.. hs T2607 


hops and as many beef palates, bei ing 
& and. 
e 


285 dauer in A ſter 


. & * Ph & 7 2 
4 — 4 iy 14 44 "ba Ne 6 
» 


Ph M. 


. 


— 
4 — po. 


3 


; White - wine; - ſcald little" pieces of carrots f | 


inage when, the meat is done, ſtrain the 


* 4, the diſh you intend for table, and lay in the 3 
; DIS ze; hen Thr the partridge. in | the 2755 | 


| _ the legs of fowls in the has Fon ſtars, 99 pp 


. 125 i 


mixed with the different roots. and ſpinage, 4 


— 
i 1 
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4 
Þ 
) 


quarter of an hour; then put the minced meat 
in with the breaſt of a roaſted fowl cut in dices, 
a handful of ſweet-almonds blanched aud oem? 
in flips, and hard yolks of eg . 
With a pint” of i ny 4 the liq AN 5 
16 quite reduced; then take . 229 of _ 
_ the bigneſs you intend the Ae be: rub 


add a little white-wine, and ſimmer about a 


it lit ghtly with butter, then ſtick it with was 5 55 


fers of different colours in what form out 
flancy leads you; add to the meat the juice ok 
two or three lemons, and put it upon the 
Wafers very cloſe; ſet it to cool: when you 


Want to uſe it, dip the pan in Warm wr 5 : & 
Wh turn it gently out upon 3 napkin. Sb bY 
\' + Corbillon./ ; 


Tntermized like: a baſket. 85 7 
£4 Tar fillets off any ſort of game, mall 


* 4 


onions ſcalded, Aa few ee ao Gao or e 5 


ſeven ſmall fric 
a a little white-wine, with ices of bacon, a 
ſlice of ham, a faggot of. parfle 
ſhallots, and'three.cloves ; when done, ſtrain 
Aang ſkim the ſauce; reduce it to. a glaze for 
the fricandeaus, intermix all heatly upon the 
Ain, and ſerve with any good fauce you thalt 
think proper; ; garniſh with fried 52 gut in 
dices or ahy other neat ſhape.” This alſo may 
de intermixed with a Its of ſte woc 1855 755 


ee 4 6 „ e Vp 
£T (4 | N 5 ts tm 
1H. N N 4 * th 83 N K el 1 4 701 15 en ame 
5 ; 1 . A W Ny ö 
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8 1deaus ; "braze in broth and 5 95 
5 „ feet herbs, . 


x EL n r e 


mn rar PRACTICE er 


5 1 Mafchife 4 l R Royale, mw | 
1 85 e Matlot Royal-falkjon. . 


N 
1 i $ 1 45 


3 


W by 0 brains and —— dozen 
combs ;. put them in a 855 
a upon . of. bacon, with f lets f 
erp larded with anchovies... Pieces. —— eels 
Jarded the ſam ſame, pieces of carp pinions 
_ fowls ar chickens, eight GraW= ch trimmed, 
a deen and a half of bal onions blanched,, 
half a eee fliced, ſome, good: brotbz. 
and a glaſs of, whiteewine,, a ſpoogful of ol, „ 
a faggot of parſley and ſweet herbs, four ſhal- 
Its, one war 4 0 four clogs, a 
laurel-leaf, w er zu ſalt; ſtew ſlow⸗ 
Iy till 8 Wen take out the cockſcombs, 8 
pPrains, &c. And clean the fat well off; lay it 
ny. the. a 4atermixed.; ſtrain 
0 499 thin. a lace ; add a little cullis; to 
FTghickeen it, anc 8 of craw-fiſh or lobſters ; 
12 ib RESP ſerve upon the 1 


Ane Mafelhbste de ce gue Por wut, 5 
init Mater of what you pleaſe. © 


not atrrio hb | ny 
. 74 75 half a Wy pound. of pickled 5 gut 1 

„ Hye pieces, eight or ten ſheeps rumpe, 

5 9 Fight pigjons of fowie, and two dozen 

73 e Pat all. together in a ſtewepan 
2bgtween, ſliees gf bacon. an veab with a faggot 
of par rfley and {weet herbs, whole pepper, ſalt, 

and three cloyes; ſoak on a flow fire about a 

.- quarter of an hour, then add a little broth 


— 


then 
a 4 


| ; | — 


RN COOKERY. Fo, ns; 

72h then taſks out the meat, and. it hand- 530 
ſomely on the diſh ; ſkim and 11 755 the ſauce; 
add a little cullis, a chopt anchovy, and two _ 
| ſpoonfuls of whole capers; boil a little, and 
ſerve it upon the meat; parniſh\ with fried 

bread, cut as you ſhall think Proper: Tou 
may alſo uſe lambs or hogs rumps, or what- 1 

ever ſorts of meat you think proper. 

N. B. The rumps ought to be half de 

before che reſt are put to them. But in this, 

as Well as all others, the cook muſt act ac- 
cording to his own judgment in reſpect to 

the time that Aiferent ores! of meat 255 in 
bees RIAL 


f 55 1 , SR 
ä Matlot Pruſſian-faſhion. os DG „„ 


| Cor: a. pound of . pickled. pork i in pieces; 
0 alle the griſtles of a breaſt of yeal-in the ſame 
manner; braze them tog ether with vere. of 
bacon, half 2 lemon p led and ſliced, a | 
got as uſual, a laurel-leaf, , four cloves, HE x 
Attica little white-wine; when about half⸗done, | 
add à chicken cut in four; an cel cut in pieces, 
5 Pepper and ſalt; when all is 'doneenough, - 
ke them out, clean the fat off, and inte-. | 
mix them on the diſh; ſkim and ſtrain the ek 
| ſauce; add a little cullis and butter, and re- 
duce it to A 7 0 conſiſtence; when ready 


to ſerve, add ſome (97 boiled waer Fr | =, 
ferve'upon the wat Wed lr ee a 


N 5 , 2 nun, 
f 6 4 J e 2 N. A ® : 1 25 — * q * 1 p * #4 # ; * 
8 Pe n gw 51 JJ 
2 g SAS : N 
* 1 5 
. ; 
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-= 
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* ros PR 


; *Meatelotte ah General, 
latlot fit for a General, 


bas Wr large ee 1 
ſide aut, which you will fill with a good 59 
ced- meat made of veal or poultry; braze 
them with ſlices of lard; add: one dozen. of 
fat livers, .a faggot, 1 a little bar 
ſil, pepper, ſalt, and broth; ftew ſlowly; 
ſcald a dozen of cockſcombs, and make a ra- 
gout of them: with cullis and a little white- 
wine; reduęe it tio a praper, conſiſtence; inv 


1 05 N 


5 . 


WIE 


121 41 


* 


 termix the lixers and onions upon the aich. 


and ſerve the ragout upon them, — 
NM. B. All thoſe diſhes under the denomi- 
nation of ane may” e be e in 
3 e Ne nen : 


TER " Matelotts 11 47 TE 
* 


— 


75 De. . a 25 1 
8 5 Matlot with Gr Onions, . 


„ 9 * 
l IN i: 


23 „ ten or twelve pieces of beef-rumps 


in broth, &cc. as uſual; when more than ha 
one, add 38. 8 large onions, being fir 
ae . en done, ſtrain and ſkim the 
wce, add ſome cullis and 

4h ferye. : avall former. 


62 aw ide while He Jr e,, Vite 
Mest- cake of what forts you pleaſe.” ie 


5 
7 


* 
> 
* 


44 


"AccproinG to che bignels 1 you intend t 
ake the cake, take of beef, leg of mutton, 
= of. veal, 1 . beef-fuet, and raw ham; 


hop Age ther MAY! {pes ſeaſon * 5 


vas 


— * * 


A" We > 


3 


_ 
* 4 3 
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with colours according 0 


MODERN cOOR ENT. ity 
eee chop pt parſley, ſhallots powder f 


| | _ clove 5 garlick, the yolks. of iten 


a gill of brandy, about a pound and a 
half 'of fret hacon aut in ſmall dices; min 


all well together; then take a ſtebepan the 


bigneſs of your cake cover n rn ? 
of bacon, and then your minced meat; Rp wal 

it cloſe, and put it in the oven for ab vue 
hours ; When it is cold, take it out. er the 


lep pan, and ſcrape the lard with 8 Enife s 


make it even and white ; 15 Nan may Ter . 
n * er 55 | 
upon a I kh p, * 5 


. l 925 


ay; Wonen Gans Feed: wn wy 45 0 47 


t 4 0 | Cake Spaniſb-faſhion, | Mi i 
15 KE à forged- meat with two pile of 


| _ a-pound of Dy, chopt parſſey, 125 
muſhrooms, ſhallots, a Fill of Lay, y, peß- 


Per, ſalt, and eight yolks of egge; gat eniſh a 


few pan with flices of deren 100 ut part 
of the forced - ment i in it; leave a hole in the 
middle to put 4 ragout of pigeons, ſwect- 


breads, or what you pleaſe; cover it over 


with the remainder. of the forced-meat, and 
| flices of lard; bake it in the oven about two 
hours and a half, then turn it over gently up- 
on che diſn you intend for table; take off the 


bacon, aud wipe the fat off very clean; then 


baſte it with Folks of eggs and cullis, and ftrew _ 
it over'with'bread-crumbs; put it again, in the 


N 8 e 32 fer 


Se #4 & 5 1 


e it a N . ; 


186 Tan! AGATE) we 
a 1 au the gabce- 
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| Poulere en gute Fliege of Chickens. 


Cor your ch icken, or chickens. in pieces; 
put them in hot Water to blanch as you. cut 
pM alſo the li liver and. gizzard, and the legs 

H nged over the fire; cut .oif the claws; — 4 
55 blanched, put them in a ſtew- pan with a 
piece of butter, ſome muſhrooms, a faggot of 
parſley and ſweet - herbs, one onion ſtuck with = 
two cloves, a piece of lemon: peel, or rather two 
28 firſt peeled; and a flice of ham ; ſimmer 

it à little over the fire; then add a littlerflour 
and bojling water, or broth; flew, the chickens. 
until done; ſeaſon with ſalt to taſte; if Red, 
add a little, pepper and nutmeg : the ſauce 
being reduced to a proper conſiſtence,,.add/a 
x: 5 5 made of the yolks of. eggs and cream, 


to ſuch, as don't love cream, wir eggs 
| with broth, © i % 1 . 8 e 


Fricaſſee 4 Poalites 2 fir _ 1 
 Fricalſes of Chickens farmer-faſhion, 


- Kut two chickens, and ſcald them z cut 
thera} in pieces, and blanch them! 75 hot 2 | 
give them a fry in butter, with ſweet herbs, 

_ threecloyes, pepper and alt; reduce che ſance; 

| when done, add a Lafon made of, yolks. £ 

55 milk or . a little nutmeg 1 5 


v4 
46.9 


lee, bafil, and four cloves; put all toge- 


immer a little on a 
cullis, a Rttle White- wine, flour, 3 and 


MODERN COOKERY. 57 5 


+ Jul is only dohe ih a hurry z and if 


Dai do-not cool, it will be Preuß 


4 24.454 
tender. Toy 395 IO en AI BITE v7 5 


— 


3 Tbs 


Ae of Chickens in Aifrent ny 


Cour the chickens in pieces; 3 put them in 2 5 | 
ſtew-pan, with à piece of butter, x faggot of | 


parſley and green ſhallots, 4 little flour, a 


glaſs of white>wins;:and-brothz ftew'till they g 
are dene j take out the faggot, and add a lia - 


ſon made of yolhs of egg s and broth; a little 


chopt parſley, and the ſqueeze of 4 lemon. 
If you would have them with muſhrooms-on 

freſh moxels, put the chickens, muſnrooms, | 
or morels, together in a ſtew- pan, with a piece 


of butter, ſalt, and the juice of half a le- 


mon, which, keep them white 3 ſtew ſlowly th 
until they are done, the muſhrooms, or mo- 
rels will yield liquid enough; add butter, flour, ; 


and . warm without boillag. PE 


| 187 10 e 4 J Ettentie: Ni 


es Chickens or Matlot. "ap 


r a' cap wich the roe in 1 zi 4 
a chicken cut in Pieces one doten The a 
— 5 of ſmall onions, 4 flice of 


t of parſley and green-onions. 


ther in a ſtew- pan y ith a piece of butter; 


ow fire; chen add Broth, 


Mb let * e Ul ite chicken is done, e 


and 


Ham, a f. 


—— o& 


v88 Tür PRAC TIC E Or 
und the ſauce reduced; take out the 
und ham; add 2 chopt anchovy and a 
capers, and place the chicken on the d in 
the ſauce, and ſerve it r the meat ; m_—_ | 
| "ooh * fried bread. © 


\, Poulettes 4 la 1 5 
"ions Cavalier-faſhion. . n 


Tub 8 48 many Sch as you want as 
5 ti boiling; marinade them two hours in 
dil, with ſlices of peeled lemon, parſley, ſhal- 
lots, a clove of garlick, thyme laurel, ſalt, and 
ſpices; tie them up in ſſiees of lard and pa- 
per, with as much of the marinade as you 
can; broil on a flow fire; when done, take 
off the paper, lard; and herbs; ſerve, with * 
en ſauce you think e ee 


* N 


N 
„ 
* 


© Pouleties Mignont aux ere 
Mignons, a favourite diſh; ſmall" fhickens, 
dart 2rth with a'ragout of eraw-fiſh, / | 


Boxs two chickens all but the Jens __ 
_ 'wings; ſtuff them with a raw falpicon, made 
with ſweetbreads, muſhrooms. cut in dices, 
ſecraped lard or butter, chopt A ſhallots, 
powder of baſil, pepper and ſalt; then 5 
the chickens their proper form; wrap 
in Mlices of bacon, and . 
put them in a. pan much of their bigneſs; 
How. with broth, a little white - wine, and 
a faggot of feet .herbs ; when 1 
2 F 


Ul 
N 75 | "an 
' % : £ LY . , 
* 
N N ; 8 . - , 


eg 


_ 


* 


with lices of bacon over; roaſt 


and . | you | will king « e oy to i it ö - 
in the Cullis-artcles'” e eee —— 


e „ ate 7 5 C2, 003. 
435 Chickens i in the form of Pearls. 1 „„ 


Sur Gd two, or three chicken in to; End 
bone chem all to the legs, aud fill each piece 
 with:a.ſalpicgn. as the former; Bive egg half 
che form of a pearl z eut the lege prey ort. 
to give them a pointed form; ſew them — 
and braze oath, ſlices of bacon,. > al RI 
broth, a little white-wine, two or three Ali 1 
of peeled lemon, a faggot, four eloves, pep- 
fer and, falt; when dene. ſift and + yh the 

ſauce ; reduce it to a eee, ANG. 
* ee e eee ee 


| dos Dirk SETS, oy . 2 
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7 1 n een 
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BI NCH one dazen (mall onions; then — 
them to marinade, With truffles, three fat li- 


„ 


ehopt 

parſley, ſhallots, atid; a little baſil ; bone two 1 
es all to the legs; and put the mati: 
nade in them; truſs the legs upon the breaſt. ww 
_ an&faſten them' ſo that the marinade.;cannor 8 i 
get out put two ſlices of lemon e eee Hate pl 
£ 5 ; 3 
ſerve) with.a . 1 N i you rl Gd in 14 + 
the Sauterartieleh.cn.! | bet oa bars) ci © 8 


vers cut in dices, Gil, falt and 


0 N 0 - A - 2 
e ER pL. fon gen for cant Y 
* , S 3 4 44 
as Oh 1 | * 6 y . % 8 "I * La * N 5 4298 : * 61 5 nt 136 4 4 4 ? E 
. N * * ; . 4 Nr ? ; 4 boy 
\ # 1 ; z 3 5 1 5 
* : _ . | ole Ys * — bs. 
| eek”  Poulettes J 
ö I f -0 
-< v4 Tg / N 5 ey, 5 Fs LY jet 
6g : 2 _ DN 
. ca ; ' £ , - . 4 
1 . 4 EF ">. : . 
7 * 
— A, : . = 
Fe 
0 - k 2 
8 - © 
D 83 EN 


ty 


* 


"Y Thy PRAGTICE'65/ 3 
| e x 7s WE Flo bete. 10 1 5 a | 


Chickens, wanton or fantaſtic. | 
cor e and carrots . to fan- | 


Gee es, muſhirobms, and a 
. am in; Pur Weld laſt ima Rows" 


; gie them 
1 y 8. ante” — add gravy and a 
little White-wine; New! 'fowly” until done; 
im it very dean; add a little cullis or but- 
ter and flour; then put the roots to it, with 
a handful of "Sivesifeſt: ſtotled; ſtuff two 
— — made of their livers, 
butter, bread-crumbs, "opt parſley; ſuallots, 
pepper and ſalt; wrap them in flices of bacon 
or buttered | paper, and rat them; N done, 
ſerxe tho: ragout upon them. . 05 
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Chickens with a weil-looking ſauce. 


o " 


N HauxAboll twelve ſmall. onions; then' "= 


them in 4 fiew-pan with a piece of butter, 
tee flices of peeled lemon, muſhrooms; fut 
Hvers eu in dices, pepper and ſalt; few! this 
note abbur a quarter of am hour without 
quid, and det it cool; bone two chicketis, | 
and an them! with ih fn; wraps them 
in buttered paper, and broil or e 
ſerve with a Sauce à la belle vue, as * will 

OG in the — 

8 4 | 
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"Chickens, Bride-faſhio . 3 


27 $74 þ 


pats 
a 4 
if * F 


. twoichickens ;; flu eee e 
made of minced. livers, chopt: Jets dep hal- 
lots, a little baſil, a piece of butter or 


ped lard; pepper and (alt : mat 
in-gilz then wrap them: up in flices of veal, 
bacon, then in butieted paper; 


ham, and 


put them in a ſtem- pan upon a verꝶ lam fire: 
when done, take off the bacon, &c, wipe 


them clean, and ſerxe with Non parel⸗ſauce. 


NN. N. Tb thay do them Aiden blog ae 
the expence of veal, ham, 515 bacon, or even 


| I 4 > n - Þ 
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ian dee (hege 38 for bcllag Hes - 


them with dem aud baton; give: tem s fry 

in butter er oil; then put them in'#fiew-part, 
wick ness of vel, and the butter they were 

friec in, three loves} & 'faggor;” a 

gaflick} pepper; ſalt; and half 4 lemon peeleck 


very flowly about half an hour; then add a- 


bout Ne H white-wine,; When done, ſkim 
- and ſiſt the ſauce, add a piece of butter 1 


in our, : MN ſerve i it with the chickens. 
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a" clove of . 
ad e cover with'flices of bacön; ſoak ie 
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them in a flew-pan with truffl or at 5 
Tooms cut ini 1 80 cho ' parſley, altoid, fat 
= livers, thyme, powder of bahil, and a little oil 
IG ot butter; fimmel this: until all is dene; add 

1 pepper and ſalt, and lex it col: then take out” 
tte bresſtebone of two chiekens, and ſtuff them | 
wich this rugout ot ſalpicon j wrap them uß 
o in licesof bacon and paper, or buttered paper 
only ;:fidikthem in roafting; and ſerve with 
er u e eee Lamas er 
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die des Pouettes e Bechandl annte. 
I Pier of Chickens, Tae ee e, TY 
vgs [GK Bread =crumbs,. 16.494 z2 
OY "Cor the hind part. of Hou ag TON 
ens off, meaning the legs and rumps, oy 
will ſerve for anòther din ; roaſt the breaſts - 
| when done aud cold; out the meat in fillers, 
Wix them with a bechamel ſauce, and put it 
in the diſh, you intend for table; ſtrew bread- 
| unde oper it, baſte with. a little melted but- 
ter, and give, it a colour in the oven or with - 
EE  afalamander. You will find the ſauce in. 
{'  _ _ articles. The breaſts of cold roaſted. chickens, 
1 e apons, or eee ue N : 
Je foihei'& in Betbamel,” 
4 inen pute , with Berhamel-ſauce. 10 
1 e a piece of butter? in a ſtew- pan, v Ge Re” 
1 ice of Ham, three or four Malle, "two - 
I onions, all fliced; à little bafil, thyme, and 
. 5 parſley; ſoak? it upon the fire; tlieh add a 
EL . ee WE LOTTO "pe 
19.14 . O 


' proper conliſtepce, god mY it Pas: a Wa 2 
_ add falt and to it Hlllets of roaſted | 4 
tites of three or Þ 


5} best wa fab; „ 
mix all toget [oo ir Fo the diſh you inn 

tend for table, vb br — 5 
enen A 
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e, petit-patts e 5 — than 
_ garniſh tke inſide wich chin flices of lard; 
' curtrufflegin orm of what lowers youpleaſe;, 
lay this upon the Bacon, the upper parts of the 


moulds for a border; garnich inte lower pat 
with any Jorts of ne of different colours, : 1 


5 2 teſt {caldedz rub them over with whites 
of eggs to make them Mick; then mincethe 
| breaſt of a roaſted fowi, with the parin sofrte 1 6 
1 add ſhallots, 1, falt, and out 
or five yolks of eggs; An che moulds with 13 
this, and cover Foe Pak thin ſliges of lard © 4 


rn ow "$A 


bake in the oven, bout a quarter of an Ine 0 | +Y / 


will bake them; br off the lard at top, an 
turn them gently cover upon a Gh; take « ET. 
_ ithellard gently, putthemon:theidith.intended -—© 
for table, and ſerve tt a e * 2 5 

| of ellis andwhitetine, 
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0. Thi PRACTICE er 4 


2 | Poulettes, h Bri riealiere.. .' ia 3 
Thin name 1 taken from the! way of FLY Ih 
truſſed, a8 reſembling aal of a are b 
ſtrap, or the harneſs | ſhaft-horle, | 


-»Bonx as many ſmall chiltdezns ks you think : 

prvipesi all to the legs, which truſs/ upon the 
* give them a few turns in a ſtew- pan, 
with a little oil or butter, and three or four thin 
flices of pedied lemon; put them in another 
ſtew- pan, with Alices- of. ham and veal, the 
dil ar butter, and lemon, which you uſed firſt; 
cover them with flices of bacon, three I 
a clave of garlick, Ahyme, laurel, een | 
falt; ſoak this: about a quarter Ne 
then add a little white-wine and broth. z. —— | 
done, ſkim and ſift the ſauce; add a little 
cullis, or butter and flour, and ſerve upon the 


chicken: 198 11 11 9 la 1 8 . „ N N N 
NV. B. In this as well as many; other diſhes, l 
you _ avoid uſing the bacon. . 


* A A, .* aa t 


bis. 95 Poulettes aux 1 2 on x 
Small Chickens with preſerved. N eQarines. 
Thwss two or three very ſmall chickens as 
round as poſſible; fry them a little in butter; 
then put a few flices of peeled lemon upon 
- their breaſts, wrap them in buttered paper, 
and roaſt them: in the mean time, take 5 
nectarines preſerved in vinegar, cut them in 
llices or quarters, and ſoak them in warm water 
0 * out dhe 1 of the . de : 


2 4. 


aud the auce reduced 
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Mile cullis and gravys/ ſtew che ne 


hh pos _ 1 _—_ n ene þ wo 2 5 | 


*. 


8 rale es Keel 5 _ 0 PP tl 


A. 1] nid Inventor. HRT big 5 001 


Cor che chickens or chiekens as "uſual; put 
ths in a ftew-pan, with a piece of butter, 
a ſlice of ham, a faggot, three ſhallots, three 


cloves, and a little haſil; ſoak theſe together 
for a little; then add broth, a little flour and 
vhite-wine; ſtew till, chickens are done, 
proper conſiſtence 

add z/liafon made with three yolks of eggs 


> BY 


and broth; à little verjuicez or the juice of a 
lemon; put the fricaſſee upon the diſh; you 


intend for table, let it oool, then ſtrew it over 


; {colour it in che oven or otherwiſe. ag 
Hos Revit 5006 9 ont 40. oat 1 


De Couleurs, que Lon fofort 4a ele, 
Colaurs uſed in Cookery. 


Fon red, take pounded baked / Weesen 
Add 2 little cullis 55 it, and ſtrain it through 


55 eienr "1% 


_ A ſtamine: you may alſo make à paſte of it, 
"which you may cut in any form or flower 


you pleaſe, to garniſh any thing you think 
proper; baſting Whatever you garniſh with 


' whites of eggs; pur it in the oven a little to 
dry. Yellow is made with yolks of hard eggs 


pounded, and cüllis ſifted as the former. 


3 is made with Tpinage ſealded and > 


N Te "Is 


-with bread- crumbs, baſte it with butter; and 


Cars 


. . 12 PRACTICE or 

| che witer beit nn, 

2 Rand finiſhed as. he lm; the ſame of 
any others. Alſo ſaffron and cochineal make 

very good colours: if you mix alittle melted 

_ ifinglaſs with each, it will make the jelly 

ſtronger and fitter to cut in different ſhapes, 


with which you 50 . e e * 


«4 * 
T7 <4 
. 3 e 
5 5 


| em a few uu Dae 
5 Pr; with a piece of butter, and the juice of a 
lemon to preſerve their Mhiteneſs; them take 
chem out and wipe them very clean,” out u 
large ontion in round rings, Mae the breaſts | 
ef the chickens with whites of egys, / 
dip the rings of onions in the whites, and 
place three or four on each breaſt, and in 
them lay Aifferent colours as your fancy ſhall 
direct. For red, uſe lobſter or craw-fiſh ſpawn, 
or minced ham, or ſome of the former co-—- 
lours;' for green, uſe green herbs of a good 
flavour; for yellow, hard olks of eggs; for 
White, breaſt, of roaſted fowl, minced: then 
cover them over with flices af bacon; put 
them in a ſtew- pan with flices of veal and N 
ham, a faggot ef parſley and ſweet herbs, | 
Four cloves, three ſlices of pected: lemon, - 
pepper and ſalt, broth; andi a little white-wine; 
5 _ * N let it _ 0 
2 — 


MopERN COOKERY. a 1 
fire about an hour; take off the bacon gently, 


ei rolled. in ern and e it be The 


e det ates, aux 4 e Ws: 
Gee *. the Joys. an e cut & 7 


hs togeth er. 


"phi you have accaſion. to uſe 1 of 
Als forced- meat fillets, &c. tie up the 
hind-parts/in what form you pleaſe; put them 
in 4 ftew-pan: ih aq of butter and the 
juice of half a lemon; givethema few turns on 
the fire; put them in another ſtew- pan with 
the butter they were fried in, two flices: of 
ham, a faggot, two dozen ſmall onians blanch- 
ed; cover it over with thin ſlices of bacon; add 
broth and a little white - wine, and braze ſo r- 
ly; when done, ſkim and ſtrain the ſauce; 
add a little cullis, 
ſiſtence, and ſerve i it up with the meat. Alſo 
the final 004008 are to be N ran * 
ſauce. eee eee 8 
n 18 1 5 

aid ant 1 1 hs. Fe 
. 5 5 Nx _ Chickens with Crawfiſh. 


N Box two or three middling 1 : 
and roll them pointed at the neck part; take as 
many large'craw-fiſh as chickens, braze them 
together with a little jelly-broth, a glaſs of 
White-wine, a faggot of ſweet herbs, half _ 
A OR ö 

N lowly 


ky 


— 5 


e gr vn add a little eullis'or but- 


reduce it to a proper con- 


| 2 Pork in thin flices; ſoak it till, ab three 


— . Oc re 7 —— CAT ET CODED ¶— —— 
* - 
* . 
* = 


90 as RA IGR e 


” * 


= "flowly about half an hour; take them out) 


wipe the fat off; lay them on the diſh you 
intend for ably! ſtiek the neck part in the 


tail of the craw-fiſh, the body: upon the 5 


chickens, the claws upon the ſides; Nam and 
ſift the = add a little" cullis, reduce it to 2 
proper con ſtence, and ſerv upon the chickens. 


Bey . 3 0 17 e eee Wi 7 q 
By Chickens Excellency-faſhion, by: FR 


7 cu about a quarter of a pound of pickled 


1 
7 


parts done; then put to it chopt truffles, fat 
_ Hvers, parſley, ſhallots, pepper and ſalt, a 
little wWhite⸗wine; ſimmer all together, till 
Ane enough; then add three yolks of eggs 
to thicken it, and let it cool; 2 5 up the 
- hi of two chickens, and- ſtuff ſome of this 
ragout under che reſt in the inſide of the 
body; truſs them for roaſting; give them a 
Fry in a ſtew- pan with butter and the juice of 
Half. a lemon; then wrap them in flices of 
lard and paper, to roaſt; make a ſauee as 
follows: Garniſh a Imall ſteyr-pan with 


ſlices of ham, bacon, and veal, bits of carrots 


and parſnips, a” parſley root, "two or three 
onions. ſliced, a little thyme, onedaurel-leaf, - 
three cloves, a little oil. or butter; ſoak about 
à quarter of an hour ;. then. add a little broth 
and white-wine ;- braze it about an hour 
longer on a very flow fire; when you ate 
geady 4 ſerve, * A * Ne ſhallots, 


* 2 2 5 with 
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4 . 
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' Poulettes 4 ha Sarde 10 


They take the name from the Garden things 5 


Which make the Sauce. 
Ma KE 1 a few ſlices of ham, bits 


of carrots, parſnips, ſliced onions; and a little 
7 baſil z ſoak it till it catches a little; then add 


a little - broth, a glaſs of white-wine,. two 


cloves, one of. garlick, and ſtew flowly; when 
done, ſkim; and. fift the ſauce ; add ſome 

ſcalded chervil chopt, and a little butter rolled 
in flour; Sive it A boil, e ferns A* ne 


Pali en Patti, Gabe in 1 Pay per. pe: 


MAkE a forced-meat with fix hard) yolks 


of eggs, four fat livers, calves- udder, back 
marrow, chopt -parſley, ſhallots; and muſh- 

| roonis ; add three yolks of raw, eggs, and mix 
all well together With, pepper and ſalt. Take 
two or three boned chickens; cut each in four, 
and ſtuff them with the above furcie; roll 
4 them round, and faſten them i; - put them 
in a ſtew-pan with a little lard or butter; 


give them a, ſet on the fire, with ſpices, ſalt, 


| _ chopt pariley,. ſhallots, and muſhrooms; then 
28 A125 chem, in ſlices of lard and paper, with 


eir ſeaſonings : bake. theny i in the oven; 


Ol ps done, take off the paper and lard, and 
18 as; much of the berbs as you can to mix 
iy 9s. - 


W.” 
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> Aa little butter rolled in flour; the chick- N 55 
ens being roaſted, ſerve the ſauce head Namn. pt 0 
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% . 
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kth a Up yer Ta 77 es. 

_ - gether, the Rs 1 

aa it pay. the cluckens, 1 7 
Flut # ta Daephin, | 


| Chickens 'Davtphiin<t 


\Txrss tus ekickens for +68ſting j ; lte a 
| force with the Hvers, ehopt parſley, ſhallots, 
muſhrooms,” pepper, falt, and nutmeg, a 
2 of Hutter,” and the yolks of thice eggs; 
hen roaſted, pot à little farcie under the legs 
and wings, ade with bread- erumbs, butter, 
. ehopt parſley; ſhallbts; pepper and falt; put 
the e chens ih & ſtew- pan, breaſt undermoſt, 
with a little jelly-broth and & glaſs of whites 
wine; ſimmer about ten minutes; when ready 
1 Mei add the Ae of 4 . 425 


3 Pp Wee 2 vg? ky 1 
ickens ; as Las Sauſages, ... ata 


Man K ap ra the breaſts of roaſted fowl, 
ee ee ſoaked in cream, calves-udder 
Half boiled, heef - nit row, 4 few baked onions, 
chopt parſſey; ſhallots, muſhrooths, ſalt and 
pics; aplats of brandy. and fix raw yolks of | 
. 17 mix all well together; then make ano- 

4 raw fafcie; called Solpiron, with a ſcalded 
ſwerthrend, a few vers, pepper and ſalt; 
then ſplit chem at the back; bone them; put 
each a piece of the firſt fare, then forme 
of the ſecond; roll them round like ſauſages, 
ini the em well with pack A 


Mob [ Bur, nn. 


Dich a little brech and White wine) when 
done, let them cool; take-off the 


them, roll them in cauls, baſte 


under the chickens, - to n Sent. 
N 910 0 Mir nou , 


1 Poblitte 6 e 3 


4 #4 


Tete tb chickbire tht roafih#? make a 
* the livers, chopt trüflles, n 
ſhallots, ſeraped lard or butter, pepper and 


ſliecs of peeled 
them in Poem red pa 
take ſome 1 To 


= (99 Wm 
iced wr nt ery With i 4 Hetle 
pepper and falt, chopt parſley” und ſhallots, 


per, atid"'roaft them; 


little "thelted- butter upon them; cover the 
ſtewapanl, 

bour; ttain the 
to put upon the chickens ; add 4 little cullis 


to the ſauce, and a 


hread, N 
then put the remainder of the. arcie round 


0 1 avi with _ 
eggs and bread-crumbs, and put them in the 
oven till of à fine brown colour; for ſauce, 
ſtraim und ſkim the broth which they were 
braved in; and a line cullis; when ready to 


ſerve; add the ſqueeze of a lemon, and Tye 


Uekens Adwmiral-faſhiog... Spoon 


ſalt; tuff the chickens with it, and put a Tow - 
lemon on the 'bteaft; Wrap 


bade in their own _ 
dem; ru che bottom | 


upon this'a bed of oyſters; Lontinue in'this 0 
manner two or thtee times over, pouring a 


and ſoak it about a oo of an 
and mufhrooms 


glaſs of white-wine ; . 
york 18. .8 40k, and A it very clean; > 


an 


1 


1 72 . 2 marinade - 


420 * Tux PRACTICE or | 
he ee a lemon, when ready to ſerve 


tint 1 4 muff 75} 


wo 78 * 
N 


eee en ne 
3 " Eoulettcs'f th Tt OS mae” 


A wg fr. "Chip ke g Tartary-fal | e 1 11 


1 1 bits #2 


_ Taxvss two chickens us for boiling; Colic 5 
them at the back; flatten-them, and marinade ; 
a while in oil,; with: chopt parſley, (hallots, 
muſhtooms, half a clove of garlick, pepper and 
ſalt; — as much of the marinade flick. to 
them as poſſible, ſtrew them with bread- 


crumbs, and broil them on a ſlow fire, baſting 


with the remainder of the marinade; ee b 
With ſauce remoulade in a ſauce- boat. You will 
ind the way to make it in che Saen, 


2b Pour, miarintes.” Chickens marinaded, 


n 19 Dis n 
8 pr por th three chi -ken as for Sende pur 


| the n Farm Meer 98, vou cut them; 


them about 
of water gol 


2, Pepper. and ile, perley,. ſhallots 
onion, tl thyme, laurel, lemon, and c loves; 


then drain the water gff, 


| keep the marinade. on hot aſhes, to give it 


more taſte; in the mean time make a batter 
of flour, one egg: a little, ſalt, and white-wine 
orf ſmall beer; then wipe che chickens very 
"clean, dip the Pieces in the batter, one by one, 
ty them in hogs lard of a eke 


l with fried Faser. ien OT” (3 
£1 #4? 3 * - $378 fs T N 2 | . ts 1241 55 E * * 
n 1 1 Wo * i 1721 biz Rl p55 Poult . 
201 „ ; 1 8 . er 
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Poulettes au Vird-pre. ROLES 
Chickens (Meadow-green.): See 8 


Tauss two chickens for roaſting; make a 


| rote with the livers, butter, chopt arſley, 


ſhallots, pepper and ſalt; ſtuff the chickens 
with it; wrap them in ſlices of lard and pa- 


per, or buttered paper only; roaſt hams hi 


ſerve n with the above ſauce. 


2 


2 10 05 ; Poulettes 6 n e * | 


r 


HY Chicken Cardinal- fabi 0 wg W 5 


* 


Taz two chickens; cut the en 


ener the {kin from the fleſh With- 


out cutting it; and ſtuff them betwren with 


| craw-fiſh butter, pepper and ſalt, chopt ſhal- 


lots, and a little baſil; ſew them up very 


-- 


- 5 an " Shia Fricandeaux of Gln”. 


* 6 . 


Well give them a few turns in à ſtew- 
pan over the fire, with à piece of butter; 


then wrap them uꝑ in ſlices of bacon and pa- 
per, or buttered paper only; roaſt them; make 
a ſauce of jelly=broth'and' alittle ee ine; 5 


hen ready, add a little craw-fiſh butter and 
Ack ner of; e e it upon the 


"jp | 10 10 ; Bi Nen ttt. 0100 
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8 * = 7. 


| Tazy are.done. i in the- ſame; way 46 the N 


large ones, ſtuffed, larded, brazed, and glaz- 
ed, and . with what n 805 ier 
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| Fo Ponleties anx Trufes. PR 
Chickens with Truffles. 


1 the bottom of a "AO with - 
Meds of "veal and bam, truffles whole or 


ſliced, 4 4 little powder” of baſil, 


_ three cloves, pepper and ſalt: truſs two chick- 


ens as for roaſting, pat chem in the flew-pan, | 
and cover with flices' of bacon'; ſoak it about a 
quarter of an hour; then add a gill of white- 
wine, and finiſh on a ſlow fire; when done, 


ſkim and fift the ſauce, add a little Hs 
reduce it to a proper conſiſtence, put 
trufſles round the chickens, | and * 9 
ſauce upon them. Chickens. roaſted with 
| truffles are done with mincing 
truffles together, mixed wa. a little- butter, 
pepper, and falt; ſtuff. ow eee 5 and 

"OI b en of truffles. R 


Ponlartes & 4 la $ Claud. 
- Chickens St Claud-faſhion. . 


Dong ted chickens all to the voy tuff 


Kiln? with a ragout or falpicon, made of 
_ muſhrooms or truffles, fat livers, an- 
chovies cut in dices, and ſmall anions, pep- 
per and ſalt, ſtewed with cullis till pretty 
thick; ſew them up, and truſs them as if they 


were not boned ; fry them a little in oil or but- 


ter; braze them with flices of bacon, flices of 


_ peeled lemon, and cullis; when done, ſkim = 
"_ BR the ſauce; add a little more cullis if 
5%, TO, 


the livers and 


— 
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MODERN COOKERY: 2 


needful, with pepper and falt, and ſerve upon 
the chickens. You may alſo.ferve: With any 


e 
ſtuffrd as aboy 0 45 Y e tn . 0 | 


| Poulettes 6 la 1 aux 3 Oeafi 7 compoſes 
8 HH via and ſmall kn 
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Tux two outs * in quar- 
ters and braze them when done, ſkim and 
ſiſt the ſauce very clean; add! the yolks of 
tuo dor three eggs, beat up with ſome; of the 
ſauee; while the chickens are brazing, make 
your ſham eggs as follows: According to che 
quantity wanted, ſoak bread-enumbs in good 
calls, ustil quite thick; put it is à mortar, 
wick à little chept parſley, ſhallots, and ſweet 
herbs, ſome melted beef-marrow or goat 
butter, the yolks of ſix hard eggs, pepper 
and ſalt; pound theſe together; then add the 
yolks of threr or four raw eggs, mix all well 
together and made little balls of it; boil them 
2 little in water with a little , or give 
them a Fry in butter, and put them i in the 
Aue as e and ere . the 195 


83 1 


Rx 


Tus da peas 2s. 5 218 540 | 
. aud give them a fry with 
| butter; lacd the lde wich ple cho Kees 


* + 3+ 


„ e nee e 
5 * 


with bacon --roaſt them „ baſting with 
lard to Keep the parſley'criſp; when they are 
| done, ſplit the breaſts,” pour in à fagoüt of 
cucumbers, and ſerve a good eulli -fauce 


under. IK IPA? D RY” ME x: 3 


fy aac Ln aa Li ce 
e Chickens Gartin-faſhion. N 


a Mi. Teri + toaſiea chickens; eùt them in CY 
and put them in 4 ſtew-pan with à little 
| _cullis {and''white-wine,' a little butter, chopt 
* ;'thallots, muſhrooms, pepper and ſalt; 
New all together about a quarter of an: hour; 0 
püt half of the ſauce in the diſh you intend 
for table, with breadcrumbs or raſpinge, and 
the chickens upon this ; ſtew it, or put it in e 
oven until it begin to catch at bottom, (which . 
is the meaning of gartin 1); hen ready, add 
| dhe We the ſauce upon ths chickens, 


A 1 1 5151 1 7755 $1 51 I 
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"breaſt; cut Ik del dong ; Naken Fred. 
3 'of the fleſh, TD bread-crumbs 
in cream, cho ey, ſhallots, | 
Per, ſalt, alittle e and for yolks of 3 5 
Hill the chickens ith this as if Whole, and 
ſmooth it with a knife dipped in whites of 
eggs; ſtrew rover with breadcrumbs, and bake 
*mem in the * ſerve with queen's-lauce: 
OE TE ok - | Te 


NED 


ras bang 


by 555 = WY \Poullttes an Cladon. 
Chickens "its re gran 5. N 


N 2 pools ood quantity' of 5 
and parſley, Ene the water out, and pound 
the Rerbs very fine; put them in a ſtew-pan 
with a good dle butter, and ſte ww chert about 
half an hour; then ſtrain it through a ftamine, 
prefling ' hard with a ſpoon to extract the 
green from the herbs; take part of Guy dut- 
ter to make a farcie, with livers min 4 
per and ſalt; ſtuff the chickens with it; wra 
them in flices of bacon. and Paper, (or but 
tered paper Fur to roaſt; put a little cullis 
in a ſtewapan] boil it a little, and put to it 
ſome of the former butter; add the ſqueeze of 


2 lemon, ne en, ſerve upon. we 


ichen. e N Wige 36 HG l 


an Fibt des Poult en Cafes... 
Fille .of Paper- : 


Tarn the” breafts oc many wine chick- 
ens as you think eut them in _ 
' marinade them in oil or butter, with parſley, 
ſhallcis, muſhrooms, pepper and ſalt; make 
caſes of writing paper, and put the fillets in 
them with marinade; put then in the oven, 
(a little ume will do them); when done, 


wipe the fat as clean off as poſſible; add 
a little eullis, and the 0 ol ene 5 
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meat el, 6 | 
TON pews py il pa apr 
ſerve or aged dilh; braze them. in «white 
5 Pee e at what anne at n. 
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0. e + or Gove kirtictiobes Sor-frylog, j 
BY” . leaving cala few of dhe-tonder leaves; anch 
them an boiling water, chen in broth, with a 
few flices of peeled lemon, pepper and ſalt; 
make a ſayce with a little clear broth, a glaſs 

of white-wine, chopt pariley, ſhallots, muſh- 
rooms, A little butter and flour, a ſprig of 
- - JJennel; which you oply; bail far a very lictle, 
| hen Jake it aut, and dam it well; qpaſt two 
1 cChickens, put them en the diſh, with _ 
michele Wund. Mas the ſauce over, Al! 


” "Th wo Tr 2 ls * 
E | ux Þ en, „ =; 
Te | 7 es Bag 4 "I S193} "31 


„ . ckigkens\.gs for Sicaiſoe y/put 
them in een with a piece of butter z 
; give them a few turns; add a little flour, a 
Re Er . 


EE et od 3 
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le broth; abet a quart of e 


ſtew on a flow: fire, add a little cullis and 
ſalt, make the ſauee pretty thick 3 take aut 


che faggot before ou ſerve, if you would 


make them white; uſe neither cullis nor 


8 gravy, only à little falt - and when Pon | 
add a liaſon made of oy os 1 7 5 


ber e580 "ny Ram. 
(+ jr 116% 25 6 Paulettes ; * a ac bt . ny 
ER with e e le, 


Dinan two chickens, with flices. of _ 


4 bacon, a faggot of parſley and ſweet 


- 


for ten minutes, then add a little broth and 
white-wine, ſalt and whole pepper, a piece 


herbs; four cloves, and two onions; ſoak this 


- of butter, and a little cullis ; when done, {kim 


and ſift the ſauces. ppg pat dne upon the 1 
dliſh vou inte 


for table 
meſan,then the chickens; 


with raſped Par- 
Pate them with the 


remainder of the ſauce, and Parmeſan over 3 
2 them in che oven till of a good colour: 
ee JON diſh, and ſerve with a aa 1 


wo © Poulette au Rape mange, 2 2 


A 


Chek, with White eating. 


* a pint of cream, with a little e 1 
two'laurel-leaves, and a handful of ſweet al- 


2 mondefinely-pounded; ſtrain it through a ſta» 


_ alittle cream; put it 
* ban 1 it bail: then 1 


mine then add fx yolks of eggs beat up with 
vpan the fire, ſtirring it 


11 PRAPTIOS © or 


2 as ee ly Mie, 
ſeaſoned with pepper, Halt; and nutm eg 


row, 

Mix | 

All together: bone two chickens; and ſtuſf them 

with this compoſition; ſew chem up very 

faſt, and truſe em properly; put to them a 
lirfle” boiling Water; then braze them wik 

llices of lard and u ix, a faggot, four 'ſhal- 

lots, four cloves, whole pepper and falt; 
| when done, prick them in ſeveral places to 

let the fat out; wipe them with A lea . 

. n rh queen b eullit. 


— 


5 Re 1 clit *. 5 oulettes au ; Sultan, : ail — 
e e Chickens Tuckidd bien. N je mp 


ab nk 


-Maxz a ſalpicon with. à ſealded ſweet- 
bread, fat livers, muſhrooms, ſcraped lard, 
. chopt parſley, ſhallots, pepper and ſalt; ſtuff 

353 two boned chickens with this, and braze them 

With ſlices of lard, a few fl lemon firſt 
peeled, two ! ices of ham, a faggot, three 
cloves; broth; and/a little Weihe ue ſtew 
on a flow fire till done; then ſkim and ſtrain 
the ſauce; add a little good cullis, and ſham 

eggs as before directed, (ſee. Chickens with - 

- ſham egge); boil. it about ten 3 and | 

| ſerve upon the 1 N „„ i 
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Chicken and Salad, p 5 


, enen 
pot tem in the bottom vf your ſalad-diſh; i 
upon them fillets of roaſted chickens, ir 


mixed with e 1 W . 
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Chickens with. Piſtachio-nuts, . 1 


f a 
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N 
1 
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45 


1 
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4 
? 


1 


Alad-herbs, in the manner offiowern'or 
Other 1 


2 1 
any 


11 3 I) 


x + 
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1 1 


een ſmall chickens all to the LY 
made f 


5 


o 
« 
_— 
. 


chopt ante or muſhrooms, 
ſalt, and three 


40 wings; ſtuff them with a 
Tweetbreads, Jour 
-{craped lard, 


yolks of 
eggs; truſs them asif whole, and ſewthem upto 


keep the ſarrie in; braze them about an hour 


on a flow fire; when done, ſkim and fift the 
ſauce; add a little cullis, and a handful of 


ua upon them. 
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_ Matelatte tes Bolts: + aux ha) E 5 
N atlot of Chickens with Roots. 


Gan: one or two. chickens i in 
-fix or ſeven flices of pickled 


» 


» ff 


F WI 4 


8 
- 
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* 


piſtachio-nuts blanched; boil 
Wipe the hicken#-yery clean, a 5 85 ſerve the 


- 


* 


8 1 4 * * 


together a little, 


Os 


2 


* 


quarters, and 
pork; 


1 


4 


4 


* J 


in a ſtew-pan, with a little broth and cullis, 


"a 
4 
* 


a carrots and' 


* 


ou 


blench theſe together; then put them in ano- 


1 ſtevv- 


pärts done, 
chickens, © 


and 


©3 1 


Parſnips i 


and three eloves; let it ſtew ſlowly, 


in What ſhape 
peel one dozen {mall onions, 


with a piece of butter, ànd 

| ſoak them a while on a ſlow fire; then add 
. a littie broth and cullis; when about three 
im auc lift the ſauce of the 
and put it to the roots; reduce it 
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| With flices of lard, a few ſlic 
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41 Taz PRACTICE or 
the breaſt of a roaſted fo und beef-marrow, 


* 


ſeaſoned with pepper, ſalt, and nutmeg; mix 

all together: bone two chickens; and ſtuff them 
with this compoſition; ſew them up very 
faſt, and truſs them properly ; put to them a 
little boiling e then braze them with 


llices of lard and milk, a faggot, four ſhal- 


lots, four cloves, whole pepper and ſalt; 
when done, prick them in ſeveral places to 
let the fat out; wipe them with A mpg cloth, 
and eve: na queen '-cullis. 


=. 


7 


— * wi? . Poulkrter au „ i wg : 
Chickens Turkiſh-faſhion. . . Fea 


4.3 4 wd.5> 


mw "Mixes a ſalpicon with a ſcalded ſwweet⸗ 
bread, fat livers, muſhrooms, ſcraped lard, 


wt chopt parlley, ſhallots, pepper and falt; Ruff | 


braze them 
lemon firſt 
peeled; two | lices of ham, 4 faggot, three 


two boned chickens with this, 


| cloves; broth, and a little white-wine;; ſtew 
on a flow fire till done; then'fkim ad ſtrain 


the ſauce; add a little good cullis, and ſham 
eggs as before directed, (ſee Chickens with 


ſham eggs); boil. it about ten * and 
. 0 upon t! the chickens. 


hg (enSalade, Chicken and Salad, . 


Cu x too or ihre good lettuces as for ſalad; 
put them in che bottom of your falad- diſn, and 
upon them fillets of roaſted chickens, inter- 


| mixed i N "Oy * capers, and 
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MODERN: COOKERY. EY . x ; 
I een in the manner b VOOR oy" . 


EO - Ponlettes aux P; Bru, 3 
„ with Piſtachio-nuts. DET 


Bomz two ſmall chickens all to the 1% 
ad wings; ſtuff them with a farcic made f 
? ITweetbreads, chopt truffles, or muſhrooms, | 
- ſcraped lard, pepper; ſalt, and three yolks of 
<ggs; truſs them asif whole, and 8 Leg upto 
keep the'farcic in; braze them about an hour 
on a ſlow fire; when- done, ſkim and fift the 
ſauce; add a little cullis, and a handful of 
' piſtachio-nuts blanched ; boil together a little, 
Wipe the chickens very * £9 9 8 1 the 
0 r N 


Ny Sons | Matchitte tes Pata; aux Sag . 1 
95 yh $408 _ Matlot of Chickens with Roots. 1 : Zo ; 


> one or two. chickens i in quarters, and 
his or ſeven {lices of pickled pork; put theſe 
in a ſtew-pan, with a little wack and cullis, 
f 'A , and three cloves ; let it ſtew ſlowly, 
aud cut carrots and Parſnips in What ſhape 
ou pleaſe; peel one dozen ſmall onions, 
blanch theſe ee deen then put them in aso; N. 
ther ſtew-pan with a piece of butter, and 8 
4 ſoak them a while on a flow fire; then add „ 
. 5 a little broth and cullis; when about three © "i 
parts done, kim and: fift the ſauce of the 8 
Aken 4. 172 it to * roots 3 ous it 5 
„m.... ĩͤ 0 F 
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* I $0 proper coſine, and fre it upon the 
11 chickens, the pickled pork intermixed, 


„ glactes. 6 Chickens glazed. 
| Tavss two chickens as for boiling ; lard 
and braze them as fricandeaux; W done, 


tim and ſiſt che ſauce; reduce it t A cara- 
. mel ov glaze; and glaze the breaſts of the 


= —— — — = - 
— — m . = 
Pe 4 os" 
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1 * 
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* chickens; put a little cullis in the ſame ſtew- 
bean 10 gather che remainder of the glze, 

3 which will ſerve for ſauce, adding the 

1 of a lemon. Lou may alſo ſerve them with 

3 berg ate ph gu ov try on AE 
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"os . Chickens Country-wite's-faſhion... 0 
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WE EY a handful of e eee in cream 
All thick; then take it off the fire, and add a 
1 uarter of a pound of butter, chopt parſley, ſhal- 
—— _ Jots, a little thyme, firEyolks of eggs, pepper 
1 And ſalt; ſtuff two chickens with this com- 
3 poſition ; wrap them in flices of lard and 
= Paper, or buttered: paper only; roaſt them; 
make 2 ſauce of a little piece of ham, one 
_*  - anchovy,' a few: whole capers,” pepper and 
| 185 Kal, brach and u lite wünsgar, and ſerre 
. 1 + % the ſauce upon the e Boon i "Ee 3: 1 
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= „ „4 appellees au] pere dguillet. 
5 | Chickens in felly, ted au pere d Vid. 
"4 | , >. Was "9 rr * f « 
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3 Tana eos chickers 15 for boiling; lard. 


* 


them with large lardons or pieces of bacon 
rolled in ſpices and ſweet herbs; boil them 


with a knuckle of veal, being firſt blanched, 
a pint of white-wine, and a few ſlices of ham, 
a faggot, ſhallots, four cloves, and a little co- 


riander; when the chickens are done, take 
them out and let them cool ; boil the broth 


till ſtrong enough for a jelly; then ſkim and 
ſtrain it, then add a peeled lemon ſliced. two 


eggs and the ſhells; put it upon the fire to 


Rok clarify; When i it is clear, ſtrain it through a. 


jelly-bag; garniſh the breaſts of your chick 


ens with parſley and other colours in what- 


. ever. form you. pleaſe, baſting the chickens. 
* Nik eh vrhites of eggs to make the colours 

2 the chickens in a pan much of 
* bi gneſs, the;breaſts undermoſt, and pour 
the 27 over them; put them to cool; When 
you want to uſe them, dip the pan in hot 
Water, and turn ina e a over K a 
5 
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n '$ h Melle; | 


1 hb 2 ces, young: wench faſhion. 
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4 + hs: little breth, peppe 
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E ' Cor parſuips and carrots in What Fu 
| younkink proper, and ſtew them in broth; eut 
Pickled cugumbers and muſhrooms in dies; 


put them in a ſtew- pan, witk à little butter, 
balf aclove of garlicksa faggot, three cloves, 
r and ſalt; ſtew on 


flow fire; when - * nat dong, add a little 
: Ta: 6 * 72 80 ſtew a little Tgethery. 3 
£ 2 e add 
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5 | 2 oy A Fowl with ts own (Geary, 1 5 5 s 
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. Tube 4 Wel ft bollin 4 lard i it PAY = | 
1. through with am, and parſleyz ß 
Put it in 2 pan much of its bigneſs; With a little 
"© butter, two or chree ſlices of peeled lemon, 
a faggot, chree cloves, fliced onions and car- 

WE | Tots, pepper and ſalt, à little broth, and „ 
of White-wine; ftew flowly till done; 
8 m and ſtrain the Ace, and e 5 — the 
1 "a: you may alſo. do it 
. 1 lurding bt ey | 1 bs 
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with ſcraped lard, oc butter, a little tarragon, 
EF  _chervil, burnet, garden-creſs, pepper, lt, 
3 and the yolks of two or three 5 ſtüff the oY 
E : ; fowl WERE: make a lues with little c cullis, 
—_— gt og and . ben dong firalo 8 
3 it, then add alittle more cullis, and a little 
5. _ muſtard, pepper and falt; warm without boil- 
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1 5 Prulrds als a 


. 
9 


; ter, pepper and ſalt; ſtuf 


| MODERN COOKERY, 416 a 
Rl 2 A Fowl Court-faſhion, 8 


Srorr a e wits a cold; ragout, made 5 
ſweetbreads, fat livers, muſhrooms, &c.; ſew: 


it up, and roaſt it, with ſlices of lard and A 
paper; make a ragout of piſtachio-nuts, broth 


and cullis, pepper and ſalt; ftew' about a 


fog of an * and ſerve! * the 1 


1 


1 Fler og 4 | wee 
A Fol Servant-faſhion. 


are a fowl for roaſting; make a 4 
wich the liver, chopt Parſley, ſhallots, but- 
the fowl £4 
it, wrap it 1n buttered paper, and roaſt i ; 
when three parts done, take off the paper, 


baſte it with yolks of eggs beat up with 
melted butter and a good deal of bread- 
crumbs; finiſh roaſting z, it muſt be of a fine 
yellow colour; make a ſauce with a little 


butter, one anchovy chopt, a. few capers, a 


little flour, broth, pepper and falt, and a little 
nutmeg; thicken with a n and * 
uten 8 . : 


r FE 


8 a: eee with See - and 


muſhrooms; put this in a ſtew- pan, with a. 


little broth and cullis, a glaſs of white-wine, 


a. faggot, à clove of garlick, a little flour, 


| thee 3 "Pepper, and 1 reduce the 
„ ſauce 


* 


= 6 r FRATTICE'« or 
muee to a proper conſiſtence; take out the 
--_ faggot, cloves and garlick, and let it cool; 
cut out the breaſt-bone of 4 fowil, lard: i, 
-_*, - fluff it with the ſalpicon, and braue it with 
_ # White braze ; when done; hay ebenen e N 
| braze reduce it to a glaze, and glaze: the 
fowl ; ſerve with « pomil-uoe, er Hm. other 


yon think proper. 
9 Poulurde 6 1 Rane. 2 
=_ _ AFow| with Queen's-ſauce. 1 8 
ny Bon. a pint of cream, with a little cori- 
_— 4 ander- ſeed, two laurel-leaves, a little baſil, and 


1 A handful of pounded ſweet almonds; ſtrain 

dei through a flamine; then add fix yolks | 

5 eggs, che breaſt of a fowl minced, a Pitts 

85 deet-marrow, pepper and ſalt, and nutmeg | 
it on a flow fire until the marrow is 


— melted, then put it to cool: bone a fowl all to 
= the legs and wings, and tuff it with che above; 
2 ſew it up very cloſe, blanch it in boiling 
Mater, then braze it in a white -braze ; when 


Gone, prick it in ſeveral Places to let the fat 
put, and rye with a queen 's-cullis, Rin " 


55 Ponlarde en Sauciſſe, r 
5 A Fowl in the form of large e, 3 

Cor a fowl in two, bone it, and flatten it 
very well make à forced - meat of breaſts of 
rouſted e ſuet, bread-crumbs ſoaked in 
_ _ cream, calveg=udder, chopt mallots, 
pepper, falt, and the yolks of three or four | 
1 * * Wis ww meat en anch Ker | 


. SLUR, 


Td, * 


MODERN cook ERA 2 


of fowl, roll them up 1 in the form of ſau- 


ſages, and wrap them up in flices of bacon 
and pieces of cloth; braze them in broth, a 


glaſs. of white-wine, a faggot, whole pep- 

per and ſalt, ſliced carrots and onions; 
hen done, ſqueeze it gently to get the fat 

out, tale off the cloths and lard, _ oe : 
von what ſauce you uk proper: 


i  Poularde Frite, A Fowl fried. 


- Cura fowl i in quarters, and braze it; 1 
done, let it cool in the braze; then take 
the pieces out, rub them over with the fat 
of the braze, and ſtrew them with bread- 
_ crumbs; then dip them in yolks of eggs, and 

again in bread-crumbs; fry in hogs-lard till 
of W pn and garniſh e TD 7 


VVV 
Fowl with Slices of Bread and | Hem. (Se 
| 155 5 Pigeons de.) 5 


Arber a, 60101 with a furcie e of . 
livers,” muſhrooms, truffles, chopt 'parſley, 
ſhallots, wr lard or W th” be, 5 
pepper and ſalt; give it a fry in butter; 
3 05 man lices of bread and ham as will 
cover the fowl, and of the ſame length; lay 
the bread firſt upon. the fowl, then the ham; 
tie it up, and wrap i in buttered paper, | 
aud roaſt it; put a pan under to ſave tgjge 
gravy that drops from the fowl, and Wee 


N . * * and ham. 


5 


- — 
* f 4 * — 


1 18 Ac rc 62 
ſauce to a proper conſiſtence; take out the 
_ faggot, cloves and garlick, and let it cool; 


5 | ſtuff it with the ſalpicon, and brate it with 


a white braze; when done, ſkim and fift the 
braze; reduce it to a glaze, and glaze the 
8 erve with pomtif-lane, nd YO Nee 
you think proper. 
_ -Poularde 6 1 OE We 
A Fowl with Queen's-ſauee. 


Boll. a pint of cream, with a little cori- 
ander- ſeed, two laurel- leaves, a little bafil, and 
à handful of pounded ſweet almonds; ſtrain 
theſe through a ſtamine ; then add fix yolks 
eggs, the breaſt of a fowl minced, a ul | 
 deef-marrow, pepper and ſalt, and nutmeg 3 
it on a flow fire until the marrow. is 
melted, then put it to cool: bone a fowl all to 
the legs and wings, and ſtuff it with the above 1 
ew. it up very cloſe, blanch it in boiling 
Water, then braze it in a white braze; when 
done, prick it in ſeveral places to let the fat 
out, and Frye with a queen 's-cullis, | | 


5 Poularde en Sauciſſe, 1 
A Fowl in the form of large Sauſages, ES 
Cor a fowl in two, bone it, and flatten it 
very wellz make à forced meat of breaſts of 
roiſted Prog: ſuet, bread-crumbs ſoaked in 
cream, calves-udder , chopt parſley, ſhallots, 
pepper, falt, and the yolks of three or four 
* * W 


3s. 


cut out the hreaſt- bone of 4 fowl, lard it, 


1 0 | MODERN COOKERY. 2 
01 fowl, roll them up in the form of ſau- 
ſages, and wrap them up in flices of bacon 
and pieces of cloth; braze them in broth, a 
glaſs. of white-wine, | a faggot, whole pep- 
per and ſalt, ſliced carrots and onions; = 
hen done, ſqueeze it gently to get the fat 
out, talte off the cloths and lard, 2 ow 
mn whar ſauce you nenen 


 Poularde Frite, A Fowl fried: 


Cor A fowl i in quarters, and braze it; * | 
done, let it cool in the braze; then take 
the pieces out, rub them over with the fat 
of the braze, and ſtrew them with bread- 
_ crumbs; then dip them in yolks of eggs, and 
again in hread-crumbs; fry in hogs-lard till 

e e ni eee 5 


Plants a Cengarati . TI 
| Fowl with Slices of Bread and Ham, (Se 
1 Pigeons d'.) 

Oh rb a Ft with! . 8 
| ling muſhrooms, truffles, chopt parſley, 
ſhallots, ſcraped lard or butter, beef-marrow, 2 
pepper and ſalt; give it a fry in butter; 
fry as many flices of bread and ham as will | 
cover the fowl, and of the ſame length; lay 
the bread firſt upon the fowl, then the ham; 
tie it up, and mp it in buttered paper, 
aud roaſt it; put a pan under to ſave the 
gravy that drops from the fowl, and att 
Ne . e the n and ham. 


Fer. 


* 


= 
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* 


3 
$ 


«SR 


. PRACTIOE or 


+ . 5 
© Poularde 6 la Torture. Nen 
7 A 8 Tana Ken, l Wo 


6. . * Nen 


. Chickens dit,” hes in the 5 


wanner, except that you may cut the fowl in 


ters inſtead of halves; ed eee With the 


e preparation, making proper allowance 
for time and quantities. Proper attention is 


the beſt guide o ab. references of one diſh 
to another. e 
 Poularde aux e 1 A Fowl with rates 

Tauss a fowl for coaſting ; 3 uf; it with a 


ei made with the liver, truffles, pepper, 


falt, and à piece of butter; wrap it in flices 
of lard and paper, or buttered paper only; 
peel and cut a few truffles: in large ſlices; 
ſoak them with a little butter, a faggot, a 
clove of garlick, one laurel-leaf, a little bail, 
and two cloves; then add a little broth; 'callis, : 
and white-wine, pepper and ſalt; reduce it to 
a proper conſiſtence, ſkim. it well, (your fowl 
"= . add the ſqueeze of a es" f 


* Fricandeas PR Me, ee 
Fricandeau of a Fowl. 4 1 


* a fowl, and ſtuff it wich a 8 
e ſew it up, and give it a fry in 


butter, then lardi it as fricandeau; braze it with 


flices of veal, bacon, a faggot, carrots, onions, 
three A 6. whole pepper and ſalt; braze 
* . * in and as the 

| uce; 


* 


— 


Fl 


5 


Fauce. 3 ws it to a 1 and 3 e | 
_ fowl with it; ſerve with what ftewed greens | 
or r ſance ow. think Pere e 1 


- 


4 * 


Faulird en Etwvte. A Stewed 1 V2 


Tunvuss a fowl for boiling; putitin a 0 : 
pan with a piece of butter, chopt parſley, 
ſhallots,” and muſhrooms; ſoak it on a fow fre 
—_ A JR of an hour, turning it often; 


it in another ſtew- pan, - firft mew 
Ez, wi 


"the firſt ſeaſoning; cover with ſlices of bacon; 
ſdak it for a quarter of an hour longer, then 
add à little whole 7x 
broth and white -wine; ih it on a flow 
ew then ſkim and Rrain the braze; hen 
ready, add the ſqueeze of a lemon, and re 


W we Ph being \ well IR 1 fat. 


1 Fn ot ef 15 
125 1 1 Poland a au Sue. e $ 1 f 
5 A Fowl ſtuffed with flood.” Me 


"Mixes three or four onions; 3 in 
butter until they are almoſt dene; then add 
chopt parſley, ſhallots, a little corlander- feed 8 Wy 


ponents pepper and falt, half a pound of | 
t-marrow, ſix yolks of eggs, and halfa pint 4 8 


of hog's blood; thicken it on the fite without 
boiling; cut out the "breaſt-bone of a fowl, 2 
and tuff it with this compoſition; ſew it up, 
_ wrap it in buttered Paper, and ra! it; ſerve 
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3 eye r * res 


ith flices of veal and ham, and al! 


and falt, alittle . - | 


ven PRACTICE or” ? 


Ie ; Fete of Fillets bs Foul. 5 


Pur in a ſtew-pan alittle butter, A 8 
ſſtmall muſhrooms, a ſweetbread cut in fillets, 
a ſlice. of ham, a faggot, an onion ſtucx 
with three cloves; and a little chopt ſhallots; 
bak it a little, then add ja little flour and 
ok pepper and ſalt; when done, take out 
_ the faggot, onionand cloves, and put the fillets 
- of roaſted fowls to it; warm without boiling, 
and add a liaſon made of three yolks of eggs and 
cream; when ready to ſerve, add the ſqueeze of a 
lemon. Theſe fillets may be ſerved with iT: 


ſauce or MENT the lanes: gives the name... 


= Ponlarde en Oh. Fowl dove in a Caul. 


Tax a boned fowl, and cut it ip two or 
four pieces; fill theſe with a good forced-meat, 
roll them in caul, either braze or do them in 
"WF ons. and ſerve with 2 nee, 8 


HY ". Pomlarde en Colawine, || 0 
47 A Fowl in Cake oranarbled... 5 


Ir l dene the ume as the Taking 328 or or 
̃ ap other diſh under the ſame denomination; 
ned, e and 1 ; ve WT 10 or 


. 


A Fowl, 5 Kees of the e Reye- 1 


p - 
| . , %% 
FA 
. » * * 3 ub 
Fey n — 8 
* Pe i 
= © 
77 20 


Sprit the beck of 4 fl „ 
back only; ſtuff it with uufles and fat livers 5 
t, with muſhrooms, ſcraped lard oer 
| butter, the yolks of three eggs, pepper and 9 
alt; ſew it up; and put it in a brazing=Paily bt fo LY 
with flices of lard without broth; braze:flowly N 


between two' fires; its own gravy will ſerre 


_—_ 


for fance, being well ſkimmed; when ready # 477 0 
Ae add te juce.of x Selle range. * 


Flas 5 P 
Fillets of Fowl 
For a piece af f 
7 with a flice of ham, chopt Parey, 
and fliced onions; ſoak thele together a While; 
; then add flour, cream, and: broth, 1 01. 
7 Proper, quantity ; boil it until it is 


hick, then rain! it through a fieve, nd ad 
| _ fillets of roaſted fowl, the white of four eggs 
beat to a ſnow, epper and falt; beat all toge- 
cher to make it riſe; put it in the diſh u 

7] intend for table, ſtrew it over with bread- ES. 
crumbs, baſte it with butter, and put it in tie 

oven till of a good colour. You' may dreſs RS: 
WS, . * fillets; of any ſorts of poultries, or game, 
th. after the ſame way: Alſo with fillets inter? 
Wer craw-fiſh 3 ly obſerve not to 


« 
W 14 . wc % 
A” F o . £3 f Fe 
4 N % * 0 5 F 2 
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2 Thy PRACTICE or | 


Es the ſauce upon the n as it i would 
9 che look of the diſh. BE 


' Poulardes au Mir roi. 
| Fowls with a clear jelly. 


Chee wh: legs and rumps of one, two; or 
thide towls; then ſplit the reſt at the back, 
without ſeparating the breaſts ; wrap then 
in flices of bacon and paper, with flices of 
peeled lemon; roaſt them; when done, ſet 
them to cool; then take off the ſkins, and pare 
off any ſpots that may be, as they muſt be 
very white ; lay them croſſwiſe upon the diſh 
you intend * table, with hard yolks of eggs, 
crew-fiſh, and green girkins, properly diſpoſed 
as fancy ſhall direcx; 3 
jelly clarified. as uſi d pour 2 
breaſt of the fowls, ag It is a handſome 
cold diſh. It is generally called a 7 ie, when 
- there is. tarragon vinegar in the jelly and a 
"1rittle tarragon ſtewed with the meat. Any 
fort of meat, fiſh, or fruits, may alſo be done 
the ſame way in jelly, ſeaſoning each accord- 
ing to their quality and quantity. 75 


 Guiſſes de Poularde 6 PEventail.” 
"18 of Fowls 1 in the ſhape of Fans. 


Bom as as many legs of fowls as you ala, 
"al to the ſtumps; braze them with ham cut 
.as for larding, broth- and white-wine,' a 
faggot, three cloves, a clove of garlick, a 


e a little whole © Pepper. no ſalt; 


when . 


MODERN COOKERY. 223 
was the legs are almoft done, take them out 


and the ham; ſkim and ſtrain the ſauce; re- 


duce it to à glaze, and glaze the legs; let 
them cool; then make holes in them to ſtick 

the ham in, in form of fan- ſticks; then dip 
them in batter made with flour, one egg. a 
little ſalt, and a ſpoonful of oil and white- 
wine; fry them in hog's lard, of a good co- 
our; ſerve quite hot; garniſh with fried par- 
ſley: you may do the ſame with a realied 
Kannen — been ſerved before. 


Quſſes de P au ei, 3 
Jo: of Fowl, (Quadril), from the Sauce be- 
ing ſerved in four Quarters, 3 


- 6 
: 3.48 


[Maire a good reliſhing ragout of ſmall 
muſhrooms and truffles cut round and ſmall, 
and ſoak in a piece of butter and broth 3 when 
done, add a little good cullis and the ſqueeze 
of a lemon; ſkim the fat off; then take two 
Tegs of fowls, being firſt brazed, wipe them 
clean from fat, and lay them croſs on the diſh; 
then garniſh with the muſhrooms and truffles 
quarter-ways, to give it a handſome look; 
each muſt be ſeparated from the other, Which 
gives it the name of Quadril; put no more 
ſauce than to cover the muſhrooms and truf- 
fles, This diſh may be done without truffles 
or muſhrooms, with any fort of garden 
ber ſuch as carrots, ae n Pinage, 
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Cor the ar of a cold turbey, fowl, 
chicken, or veal, in eee a 
0 with a little butter, two flices of ham, 
Parey, jp ugg we hurelsleaf, and a le N 
thyme';; ſonk theſe on à ſlow fire about a 
_ quarter of an hour: then add a little flour, | 
cream and broth, pepper and ſalt; reduce it 
to a proper-confiſtence, and din through a 
0 ; Put to it the dices of poultry or veal, 
8 yolks | of two e gs; Warm it without 
boiling; let it cool ; rol 5 alittle 1 pulf-paſte 
very thin, and wrap ſome of a ar in it, 
in as large or: ſmall pieces a8 vou ſhall think 
proper Pinch. them all round as apple-puſfs, 
fry them in hog's lad till cee en, : 
nndſervo them pe YOON Nee Bar 05 
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Bl. 

. ; | 75 = F: 48 211 „Hodge- 5 of Fom!, Ps 9 501 80 
Bua a foi being cut in quarters, with 5 
5 aha half a pound of pickled pork cut in 


=p 1 thick ſlices; * à ragout of ſmall onions, 
aud al ſorts of roots cut in what ſhapes you | 


F (the liquor of the braze will anſwer 

tagout); when done, intermix the pork 
and fowl with the ragout upon the diſh; and 
F wann ſerve a 
it in a tureen. d „ 
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| Fowblike a Hedge bog, 


Tavss. 4 fowl. for roaſting; make a 8 
with its liver, butter, chopt parſley, ſhallots, 
pepper and falt; give it a few turns over the 
fire in butter; "att it with ham, to ftick 


5 bat fac out; roaſt it, baſting with good 


utter or oil; ſerve with cullis-fauce, and 
be juice of half 4 lemon; you may alſo inter- 


| mix che ham with truffles  properky cut. 


© Phubarde en Oiponlare. . 
"Fen or Matlot of Fowl, 0 


ths fowl in 3 pieces or more; 3 8 


it with {lices of veal, pieces of-pickled pork, a 


doꝛen and a half of ſmall onions, a faggot, and 
three cloves; [oak theſe about a quarter of an 
hour; then put wit a few ſauſages and brothz 


and cover it with ſlices of bacon ; braze on a 
flow fire till done; then ſkim and ſtrain the 


fſauce ; add a little butter rolled in flour; 


reduce it to a a proj 
N fowl, pork- 
dich, or in a tureen; add the] juice of half a 


roper conſiſtence ; intermix the 


lemon to the * and e 8 ag 


Legs of Fowls' with Truffſes. 


uſages, and onions, upon the 


"66 "AY hi Poularits aux FOR | 8 gr | 


Tur are brazed as for * other ai „ 
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and ſerved with a ragout of truffles or muſh- | 
rooms; ; then they will are) name of . 


"aa des Poadardes. au | Prove. 
Lege of Fowls Prince- faſhion. 


Cor ham and anchovies for larding ; ſoak 
them in water till you think they are pretty 
freſh ; then lard. as many fowls as will make 
a: diſh; marinade them a while in a 

little white-wine, the juice of a lemon, pep- 
per and ſalt; make a farcie with butter, chopt 
parſley, ſhallots, and capers; put each leg 
in a piece of puff-paſte, and the farcie, the 
marinade being mixed with it; bake in a 
\ flow oven; when done, open the top of the 
paſte, and ſerve with a ſauce au celadon, which 
you will find how to make i in Sauce-articles. 


Hein d auler ate Tren. 


| Legs of Fes in the form of _ with 
: Truffles. ' 


PDE as 58865 legs of fowls as you | think 
Proper all to the ſtumps ; make a 7 5 with 
livers, fweetbreads, truffles, muſhrooms, but- 
ter, chopt parſley, ſhallots, pepper, ſalt, and 
the yolks of three eggs; ſtuff the legs; make 
them in form of pears ; braze them with a 
little broth and white-wine, whole pepper 
and ſalt; when done, ſerve with a ragout of. 


truffles which you will find how to 23 in 
175 e dees. - gp 
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"hp 7 des Ds en | Gels. „ ; 2 | 
gs of Fowls in Jelly, , 


| W are larded with ham and bacon, 
and brazed, the jelly made as uſual; alſo legs 
au conſommẽ; they are brazed with veal and _. . } 
ham ſufficient to make a rich fauce, with "EY 


roots and proper ſpices, and a little tarragonz 

when the legs are done, ſkim and ſift the 
ſauce; when ready to ſerve, add a little chang g 1 
6 parſley and the ſqueeze of Alen ies 


Culottes des Poulardes 6 I Italien. „ 
Legs and rumps of fowls, Italian- faſhion. 
IT has been obſerved, that what the French 
call culottet, is the two legs and rumps cut 
together, and may be dreſſed in all the diffe- 

rent ways of the other parts of fowls, and 
with all the different ſauces: this is called 
Halienne; being marinaded in oil, herbs and 
ſpices, as uſual, an hour before brazing, Oil 
ought not to be uſed much in cookery in this 
country, as it is ſeldom to be had ſo good as the 
French and Italians have it; but if we have 
not. good oil, we have good butter, which will Kenn 
e. the ſame purpoſe in general. 


Wenelle de Poularde. Forced-meat Balls, | 


' TAKE the breaſt of a raw fowl, and ſcrape it 
down very fine; then pound it in a mortar, 
with a piece of good butter, chopt par- 
. ſhallots, a little baſil, the yolks of two 

| : P 2 1 e 


2 ; "Tux; PRACTICE OF 


eggs, with the whites beat to a ſnow, pep- 
per and falt; When all is well ded, put 

it upon a dim; then have ready a ſtew-pan 
with broth boiling on a ſmart fire; and as it 
boils, -take a ſpoonful at a time of the forced- 
meat, and put it to boil in the broth, and ſo 
on till all is done; when they are done like 
poached eggs, take them out one by one with 
A ſkimmer ; ſkim and fift the broth; add a 
little cullis; reduce it to a proper conſiſtence; 


add the ſqueeze of a e and ſerve 888 7 
the quenelles. 


\  Cuifſes de Ponlardar £ 4.la 8 
Legs of Fowls Bacchus - faſhion. 


ee many legs of fowls as you think 
roper; and flatten them as well as poſſible; 


then lay upon them a forced-meat, made of 


butter, bread=-crumbs, chopt muſhrooms, par- 
_ fey, ſhallots, pepper, ſalt, and the 
three eggs; roll them up, tie them in ſlices of 
bacon, and braze them in half a pint of white- 
wine and a little broth; when done, ſkim 
and ſift the ſauce, add a little butter rolled in 
flour, alſo _ Aa aac _ _ NT _ 
A b 55 


- 


Ailerons des F Neid ow Dicks 


77 te differemtes 
ons. 
Pinions of Fowls' or Turkeys of different 
4 | . 1 171 Faſbions. | 1 


| | Vuaznthem in 4 a elleaoned brze; you. 
; 55 ** 


yolks of 
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may alſo braze onions or any thing elſe with 


them, which you intend to garniſh with; 
ſerve with what ſauce you think proper: 


thoſe of turkeys you may lard and finiſh” 


as fricandeaus ; alſo in jelly or with a ſharp 


ſance, in matlot, 192 or eme and 5 


uh avg: mg 1 Se ge 


1 4 ie aux 1 
Teen of Pinions with Cheſnuts. | 


Braze as many pinions and ſlices of 


pickled pork as you think proper; ſerve with 
a cheſnut=cullis, with a few whole ones in it; 


alſo you may ſerve them with any other 


I cullis, or ſtewed greens, mall . Far- 
e cheeſe, S. SMC. 


. Aljerons Conpoſes. . Sham Pinions. | : 


You muſt have moulds” in the form of pi- 


nions; take the ſkins of fowls or chickens, 
ſuch as you uſe for the broth-pot, &c.; fill 
- the ſkins with a good forced- meat, and make 


them take the form of the moulds ; bake 85 


them in the oven, and ſerve them with what 
raghut-c or ſauce 1 think proper. 


Cretes en F ricaſſees au Blase. 


White Ericallees of Cockſcombs. 


BiANc as 95 1 as will make 


a diſh; ſtew them broth or water, with 


45 of 1 lemon; then Put a Piece of . 


Nl I, * 28 8 


4 . 25 
N # > » * 
* 
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butter in a ſtew-pan, and a flice of ham, a 
faggot, muſhrooms, and an onion ſtuck with 
three cloves; ſoak theſe a little While, then 


add a little flour and ſome good broth ; boil it 


it a little, and ftrain it; then put the combs 


to it; when ready. to ſerve, add a liaſon 
made of the yolks of three eggs and cream, 


à little butter, pepper, falt, and the ſqueeze 
of a lemon; you may add ſmall onions, hard 
yolks of eggs, or forced- meat balls; you 


| ay ON ſerve with e THe e 
05 or GAME IN GENBRAL, 1 


. this eta are complies 


| hended pheaſants, partridges, muir-faw] or 


grouſe, black-cock, quails, rails, land and 
water larks, thruſhes, black- birds, wood- 
Pigeons, wood-cocks, ſnipes, land and water 
teal, plovers, ee | Os n, 


e et = 


" % 


o rarramers OLD AND ropne. 


u au nn 


 Partridges with Confomme-ſauce, ; 8 


MTxuss them as for boiling ; put chem in 


a ſtewepan with flices of veal and bacon 
above and below, a flice'of ham, a faggot, a 


three cloves, fliced onions and carrots; braze 
M3 a "of * 1 þ . e lift and 


_ Kim x 

* 1 : - , 

" * 
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ſkim the ſauce, a 8 een the a 
tridges. : r 4 a 0 


1 4 is Provengale aw Pau . 1 
65 any y former direction under the 28 


e xl 10 N 
5 " 
"4 | a i 
r * - ; * 
2 r £17 + 
+ 
1 


tb 6 Ce gig 1 eſt | 
reads Perigord (a proper name) fahion. 


Storr them with a forced-meat made with 
light truffles, &c. ; braze with broth, alittle 
white-wine, andother proper ſeaſoning; when 
done, ſkim and ſift the ſauce, add the truf- 
fles that were in the braze, and the ſqueeze of 
a a lemon, and ſerve with the partridges, | 


FF © ED | 
[1 Perkin W aux fines Herbs, 5 
| Pariridges broiled with ſweet herbs. . - 


Tauss them as for boiling; ſplit them 
down the back, and marinade them about an 
hour in a little oil, with pepper and falt, and 
all ſorts of ſweet herbs chopt; then roll them 
up in paper, with all. the bath; broil 
flowly;' when done, take off the paper, mix 
the Baus with a little good cullis, add the 
= of a lemon, and ſerve vith the wm 


%% Tur PRACTICE: or 


Ra 2 Kis 


5 Podris 4 la 1 e Ragaus + "= 1 
. Sauces, _ 1 
SL deen dear ich ge Ragouts and 
en " Atkins a inte HEN ith the livers, 1 
5 crumbs, ſcraped lard or butter, chopt par- 
lex, ſhallote, muſhrooms, pepper, A 1 
ſctüff che partridges wich it, and wrap them 
up in flices of bacon and paper, or buttered 
paper only, and roaſt a 1 with w 
; ds Fo. think proper, 


- % 


is © Perdrix ita Made.” wy 


T1 21 


1 Tue | 


— 


I RET $40 15 


3 


5 Tauss t two or three partridges for 5 

6 ing: put dhe liver in them, and roaſt them 
do about three parts; then take them off, and 

_ cut them in pieces as for a haſh; mince the 

_ Jivers With a few muſhrooms or truffles, and 

aà few ſhallots; then put chem! 15 ſtew- pan, 
214 4 little butter, à little bréth, and a 


r 
laſs of. 1 immer all rogether a- 
1 ut i cds 6 an hour; when ready to 
ere, add che {queeze of a lemon; ſuch-as 
= Have been ſerved before will 1 the n 


= . pup, i 
. ons x70 . R 2 4; & 4 a 
* W ö 5 E 1 8 33 
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35 Partiidges Dauphin-faſhion. 


Bon two or three partridges, and fill each 
3 W . made * e 2 ; 
1 * E's 2 Weet⸗ 


* * 
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N ſweetbreade, chopt „ ſhallots, pepper 

and ſalt, the yolks . or our eggs, 
and ſeraped lard or butter; give them a fry 
in butter, lard the breaſts, and braze them; 
when done, reduce the ſauce to a glaze, and 
{rh the- wn ag ſerve under what _ 23 


%s IRE fuffed with. a Ip 229 

| meat, may be ſerved with any ragout F | 
ſauce.  Perdrix au citran, with lemon ſau 
Ditto glactes, larded, braved... and glaz 
Perdri 4 6 ha Pole, Pol e e 
in the common way, adding a glaſs, or, two 
of brandy, and Seville-orange juice. Per- 
drin 4 7 braze aux chaux,. brazed with cab- 
bages (ſavoys are the beſt for brazing), and 


ſlices of pickled pork with. good cullis-ſauce. - 


If you would have it in che nature of ſour- 


crout, add a little vinegar: this laſt is com- 
monly ſerved in a turen. Old partridges 


are very good, and may be ſerved with any 
1 ſtewed greens, er puree, ; 


et Perdremur 4 la Pilleroi. „ 
© Partridges King $-Village ien. gi ao . 


| ji re two or three partridges. then ſtew 
5 «bo two dozen ſmall onions, in broth, with 
à little butter, pepper and ſalt; reduce the 
ſauce till the onions are of 4 Pn colour; 
| then ſtuff the partridges with them, and truſs | 
1 a WO give. them, a fry in Joes e 
5 . 


Tur RAC TI CE or 


parſley, and ſhallots; then braze them very 
 Nowly; when done, im and ſift the ſauce, 
und add a oe LOO: nd lere Mt n the 


15 
* 


| f 1 ) ſþi nA Pans, Albis ante 


| ſuch as ſhallots, parſley, 
tarragon, chives, garden-crefles, a little baſil, 


oneclove of garlick, andchopt anchovies; mix 


pepper, and ſalt. If you ſerve the partridges 
whole, ſerve the ſauce cold in a ſauce- boat. 
If for hot, cut the partridges as for a ſalmix 
or haſh; warm them in à little broth, then 
put them to the ſauce, warm together with 
burt boiling: you may alſo mix it the ſame 
manner cold, if cold; it will be better to 
be mixed an hour or more before WY. bop 


5 - Perdrix 6 la Mandevi. 1 
2 kette. Mandevi-faſhion, (the name cof the | 
l Maker or Inventor. | 


abe two or three partridges as for 
belling; lard them with ham, bacon, and an- 

'  chovies; braze them as uſual; when done, 
nim and fift the ſauce, and add a little cullis; 


hen ready 8 * 1720 We of 
WO ts, 


Finn ! 
e - Partridges.dobed ee Gaul 
5 Tavss the partridges as for boiling, and a 


theſe with muſtard, oil, tarragon, vinegar, = 


LY 


C 


: * | 0 OC 
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lard them with bacon, ſeaſoned with ſpices; 


put them in a brazing-pan, with a knuckle 


of veal, a piece of butter, broth ſufficient 
to cover them, a gill of brandy, a faggot of 


| ſweet herbs, two cloves of garlick, and three 
onions; braze it very ſlowly for about four 


hours; when. done, ſtrain the broth without 
| ſkimming, and put it with the partridges in 
a tureen; ſtir it now and then when it be- 
gins to jelly, mix the butter with it, and by 55 


that means it will ſhew like marble. 5 


8 Or Tunusuxs, Larwixos, Frovkns, 


e Ans. . 


Tus A birds are commonly roafled: 3 5 
may be dreſſed as pigeons, in all the diffe- 
rent ways: but as they are not much eſteem- 
ed in this country, I ſhall only e a few ö 


a about them. 


11 


e . * 2 F 


 Plovers Perigord-faſhion, - Ws 


PI, them as chickens or pigeons 8 
ſtewing; braze them in a good braze; when 
done, ſkim and ſift the braze; when ready to 
| ſerve, add the ſqueeze of a lemon. You may 
alſo ſtuff and roaſt them as partridges, &cc. 
Thruſhes and lapwings may be dreſſed in 
the ſame manner, ſerved with a cullis- ſauce. 
Any further directions are needleſs, as a 
good ſauce will make any thing 8 and 


eliſhin N e's lake, 
. Ws, 8 . a, 


4 


pe 


— 


* 


* 


. 171 x PRACTICE: vs 5 
3 I hie Tas Fed Lact Wy. 3 IM 5 
19 2 S ;Gailles. a la. 1 . 11 We ih. 
RY Quails Fleaiiſhefathion, 77 IG 


x 
N 


A 1112 — ts 43% 


$4 


1 vs," your 8 quails as for” Pohl; ; put 
them in a {mall 27 0 8 with a ſavoy cut in 
- quarters and tied together a gain, and about | 
- Half a pound of pickled cut in flices; 


| boil theſe about half an wide: - then take them 5 


out, and drain the water from the ſavoys; 
untie it, and put all together in a ſiew-pan, 
With a little cullis and broth, and ſtew it o W- 
ly; when done, add a; little vinegar be it, 
ad ſerve it intermixed 1 upon the diſh. 


| Caillou Lower, Quail wi with Laurel. 


MI KE a | forcic with the wails livers, ſcra- 
lard or butter, one laurel-leaf, chopt 


pete ſhallots, pepper... 3 falt; ſtuff the 


Juails with this farcie, wrap them 7.5 jo 

ices of lard and paper, or buttered pa 
__ and roaſt them; put a ſlice of 1551 in 
à ſtey-pan, and ſimmer it until it begins to 
lick to the pan; then add a little cullis, a plaſs 
of mwhite-wine, and half a clove of garlick ; 
reduce it to a proper conſiſtence; when done, 


put each quail upon a * and ſerve 
he. Yor 1 . LF 


= 


"> Ort oY a 


py . 
pb * W 


— 


train it, and add the juice of half a lemon; 


7 


Tur are all done as 
be dreſſed in all the Ae Ways of any 
other birds. "I | 1 


Des Becaſſer 


RT. and Snipes 225 4 * 
roaſted with 


Ir is allowed, chat to roaft woodcocks or 
wk is the beſt way of dreſſing them; but 
for the ſake of variation required in large 
tables, I ſhall give ſeveral other methods of 
dreſſing them. Split either woodcocks or nies 
at the back; take the infide, and mix with a 
and falt; ſtuff them with this 2 5 and 


piece of butter, chopt 


Spilr the ſnipes at the back; beit ide 
out, which you make a farcie of, with a few 
chopt 1 parlley, ſhallots, muſhrooms, | 

It; two chopt anchovies, and a 


— * 


8 4 
* 
* 94 N 


* 
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ill 1 Grives, 


\ * 


Pause, & Fane, 
lotte au N agout, 
ails, Thruſhes, Plovers, and bwin 5 
Matlot or Ragout. ! 


bite” and may 


w them up; then wrap them in buttered 
per, "roaſt them, and ſerve them with What 
rago or ſauce you think Proper. Pe 
"op Wh Sai pes Dutcheſs-faſhion. 1 . 


55 a "Tis: PRACTICE os 
5 up doſe, and braze them While br: azing, ad d ' | 


7 >a little good cullis and red-wine; © when 
done, fkim and ſift the ſauce; if not thick 


enough, add a little butter and flour, and 


"rm with the ſnipes. e 


5 © Becafſines ala "us we . 


Iz 


5 26 1 Provence-faſhion. 55 
Take out the inſide of roaſted ſnipes, ut 


1 off the heads, and pound them with two cloves 


of garlick, then a little cullis, and ſift it 
through a ſtamine; add pepper, ſalt, and the | 


BY Juice ” a Seville 'orange; cut the ſnipes in 


Allets, and warm all together IO: e ; 
© garniſh with fried bread. _ 


| Beat, a ' Becaſſines en Ragout Jes 7 2 
 Woodcocks or r Snipes Ragout with Truffles 
TY 0 Olives. 1 i 

1 77 . as uſual, with as many wuf- 
nes as birds, intermixed together on the 
diſh, and ſerve with a ragout of truffles: 
the fame with olives: alſo with cullis of 
woodcocks ; the inſide and trimmings being 
__ Pounded, and ſtewed in cullis, a little white- 
Wine, a a few muſhrooms, and other proper 
ſeaſonings; the birds being brazed, ſerve 
the cullis 3 ne ame b ought to wi 


21551 thick. - 
-Salmi 4. Becaſſs Woodcock-hathie, | 


"Gor, the legs and breaſts of cold 


7 * 
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ade pound the bones and. the inſide; 


boil, them with a little cullis, a gill of red- 


Lo 


wine, chopt ſhallots, pepper and ſalt; reduce 


it to a proper confiſtence; then firain'i it, and 
add a little butter and bread-crumbs; put the 
ſnipes or woodcocks to it; warm without Ge | 


ing garniſh yg eee 
or WOOD-PIGEONS. 


i, Tus an perch. upon trees, con- 11 5 


| es Ni to all other. ie: the as 18 "__ 


„ v 


monly eat roaſted ; but may | be dreſſed in all 
* Afferent ways 'of other pigeong. 


| Ramereaux d Þ Allemande. 
Oar Wood. pigeons German-faſhion. | ö 


g $. 


pork cut in flices, four cloves, whole pep- 
per and falt, a little nutmeg, and broth; when 


done, drain them from fat, and ſqueeze. 
the ſavoys to get it out; intermix each 
ſort on the diſh, and ſerve with SEAN ine ; 


ſauce "uh a little butter 1 N 4 Px 0 


5 Ramereaus aux x fenouil.” Sf: 
_ "'Wood-pigeons with (hm NE 


BY 


„ 01. 2 * fennel ; 1885 it, ooh, "re 
; by 2 Jop it 8 


- 
} 


as atm grow. longer with age: 2 are com- 


hwy them through and through, and t 
boil. them with ſavoys, a pound of 'pickled 


* 


* 


% : 


of butter, twWa 
falt; ſtuff the pigeons: with 


flices of lard, the bones, alittle broth, as much 


% Tü PRACTICE of 


little of it with the livers f allo chop a bier: 
of 1 - and 


them, wrap them in buttered paper; mix 
the chopt fennel with ſome good cullis, a 
little good butter, and the juice of half A 


lemon, and ſerve upon the Pigeon. 1281 


» 


- 


Lare a. 3 lo daube. 5 
Tureen of Hare en. DIS. 


Orton in ſix p dee hard 
N with bacon, alone with ſpices, 


powder of laurel, chopt parſley, thyme, ſhal- 
lots, au ono ee ef gerte braze it with 


ofthe blood 4 you 
and a of a 


can fave; a glaſs of brandy, 
pound of good 


| Nop the pan well, and ftew it on a very flow 


fire, or in the oven, about four hours; then 
take out the bones, put the hare in a tureen, 
and the flices of bacon upon it; ſiſt the ſauce, 
n 


_ >: hs to be like a pie. 2 
15 Hare wich its ene. 


Cor: 2 hare in pieces, and lard them; „ 
the blood, and put the pieces in a — 
with its liver, a piece of butter, a faggot, 
muſhrooms, four. cloves, two. laurel-lexves, 
and a ſlice of ham; ſoak it a while, then add 
a little flour, a gill of red-wine and broth; _ 
| when the” liver i done, take it out, and 


* 


WW Pound 


* 
- 


C1 Sk "oe" 
Cr 


__ 


* . * ca £4 


5.5 
04" 9 4&3. # 


wellz braze it with neee 
ite wine, e 


eg of mufton, three 
ee 


tos; Ralf 2 a po 
bout a pound of raw ham clit in Aces, 
Pound of: rmuſhrc alſocutin 


-” 


eight yolks.c of eggs, and a gill « of brandy; 


8 
87 
* 
- 
„ 
7 
4 
of 
2, 
uy” 
"= 
* 
KY 
__ 
& 1 
* 
* 
mw 
* 
Xs 


5 | rplled in flour; when ready 


„„ Cur: a hare i 
1 or not as vou leaſe; put | 

ant of tte, zan let it ſtetr ſdme time; if 
. te bare is large, add a bottle of red ine, two 


1 8 even and of 3 . form; 
pon may alſo cer Een or 

_ ehe, d. urea. Outlets of Leveret. 
3 hes Fes $a AE 
RE... Cor the Rllets pretty „ and take out as 
may ribs 4 you make outlet, fick one rib 
_— each; * them 1 50 Wente Fl: intend. 


©  - womyy peppers falt, and u little biitter, ;: New = 
- between two diſhes; lowly, turning; the fillets 
no aud thenz reduce the liquid till 'almoſt 
when done, ſerve with à cullis - ſauce; 
or male a ſauce wich the bones, cullie, and 


. Proper ſeaſoning, which will be better. The 


remains of a-roafted bare may alſo be done 
-  in;the fame manner, cutting. the meat) in 
 _ _ * llets, and making a ſauce. With the hon 
| razed, à little broth and 
lots, a. few tarragon- leaves, 


* 
* 


» 


o ſerve, add the 
| 5 jute of half a lemon. . 7 8 5 2800 
e en Ave . Hare 


* 
. — * 7" 
£2 e telly e ws 


n 
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nn * 
F 40 2 
. ? 7 - 
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4 ; +...47 


2 
4.5 
8 


ban ien, 


1 5 „ 85 x of fmall onions firſt; blanched, 1 few 


„„ mp mag tony Shang iran bas mathe 


1 and. a 9 : 
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2 


2 
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Land a lat 
Ren hours in a em m 
Water, vinegar, butter, | floi per and 
ſalt, chopt parſli „ ſhallots, fliced onions, 
thyme, laurel, ba i lemon-peel, ai cores 
then. roaſt, it, baſting with, ſome of the mari- 
nadez ſift the remainder, mix it wi 
ſerye it in a ſaug 


Lieure 


＋ i * 


2 


cor s hate in pieces; ve the b 
ſely; 3 give it a few turns over t 
of butter rolled in flour, a fag | 
yme, half a clove of — . 
| Land, Mis then add a 


10 1 


of vinegar; Alea it is 
d liver pounded; 
125 eg ; when done, add a 
ll capers, whole, and ſealded olives 


4 


mh 


As 
. 4; 


it, cut in what 4 


„ 


x 


8 
4 V 35 n Fs 
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TAKE ourthe fillets 
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; — half an ag 5 5 put the fillets on 10 
the diſh you intend for table; put «little: 5 
cullis in the ſtew- pan, a ſpoonful of ver 
andd a little butter rolled in flour; let it boil *'. 
until it become pteti thick, and eee Pe 
the fillets. The remainder of the leverets will. 5 =P 


5 ſerx erve to make e eg. gerte 
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or che leveret in middling pieces; ol 
ie liver, pound it, and, pa all together in 
a. ftew-pan,. with a piece of butter, .chopt 
: rey, thallots,, muſhrooms, half A, clove « Ds 
geatlick, pepper and ſalt; cover it; | ; 
it every now. and t en, it Vill only ; 
about a quarter of an hour to de; is 


leveret be long kept, then put the meat upoan 
the diſh you intend for table, put a ligle 
broth and vinegar to the ſauce to gather the 


ſeaſoning, and ferve upon che hare; che 
e R | 
* ling.» then 
5 of 

muſhrooms, half a cloveof 
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an a ee ich the Kit well * 8 

the ſaute; pretty thick; take out the faggot 
and ham; When ready to ſerve, add the 
8 ben pepper and . to taſte. Wes 


N 4225 © . 
1 ices Fe 5 


colours. WD 961 - 
IILfoaked ham in dices, 

likewiſe one carrot, a few muſhrooms, and one 

_ truffle cut in does; put cheſe in a ſtew-pan 

With a little butter, a little cullis and gravy, 

andi a glaſs of white-wine ; ſtew them a little 
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a” then add” chopt breaſts" of roaſted — 


_ Poukries," girkins, ſealded e two, an- 
chovies firſt ſoaked in water a er 


and ſalt, ayd the ſqueeze of a lemon; ſerve? this. - 
NE with what kink of m Wo. 


bout: der uin, Regen of C Cpckſcombs, 
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3 n the combs in boiling: water; then 
. them in broth, with two or three ſlices 


5 of peeled lemon; put a little butter in a New». + 
pan, with a little cullis and broth, a few Y 
chopt muſhrooms, and a faggot; ſlew this 


on a flow fire until it is done; take out the 
- faggot; Rim the ſauce very well, and re- 
duce it pretty thick; then add the combs to 
iy ſeaſon it with pepper, ſalt; and the ſqueeze Pe, 
ef a lemon; if you would have them white, 
ake'a halts with xg 171 8 and b 
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| {immer them on a-{low. fire. une 
. a 855 are done; take qo re nar Pl 
in the ftew-pan 2 little cullis,, gravys, 46 
hal a ſpoonful of vinegar; re Ws, it to 

proper conſiſtence; then put . tt 
7 ham to it, warm without boiling; ſerve, 
upon any forts of meat; if 70 15 
this by itſelf for a ſecond- cou 105 dich, put 
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Alis bf tack upon ſlices of bread. of the fame 
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" Brann the 3 
or chree pieces; put them in a ſtewepa 
with a piece o 5 butter, a; 40 . ee 

and a faggot; together a little, then 


add a 9 7 cullis and gravy s. flew. it on a 
flow fire, ſkim - it well, reduce it ta a prov. 


per conſiſtence, and ſeaſon with pepper and 
| t when ready to ſerve, u bete a 
Cy lemon. 


N N. 


r ns 3 


= — 


= 
ö 
1 
| 
4 | 
| 

[ 


© ns y 4 Y 2 * TY * 
F f 8 „ 
. Is * / by | ! * N 
- by i og . . k 
3 * * - a 
* p 


5 ag Til PRACTICE or 


- their own liquor; then put a little bats in 
"a ſtew⸗-pün, with: 4 hopt rooms, p 

ey, and ſhallots, then, Ns 2255 ad YI 
_ truffles; er al together” about 
tet of an hOtir, the ſtewy⸗ 
peck; thell rake dur the 
and add «little pravy an 


cullle, 4 


0 to To 75 konfiſtence, then put the © — - 
5 es to the ſick, and warm . 
ac "Jerve' for a* ſcco nd“ cbütſe diſh,” or 
e e 6 gies 


dae, FRY Eerevifen. Lagoa of Craw-fih, 


"Mate a üttle cullis n a 1 flices of - 

veal; a ſlice of ham, ſliced onions and carrots, 

2 faggot of parſley, ſhallots, and a bay-leaf; 

ſoak it until it esteh at hotum then add as 

much broth as you. think pro ſtew. it 
ant an böte, when Wein” and frain ft; 

- whe the ſhells of half à hundred of — 


"AE N Wir this with" the cullis, te. 
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ſerve this 464 2 
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e, dee Laitewcees Ragout. of 


hour, 1 flow fire; then add a little butter 


* 5 55 0 it, a few: muſhrooms, three, cloves, a faggot 


25 8 and ſweet herbs, a little veal=cullis 


. wen, ee 8 . 
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| the veal 16 done, chen take qut be HE, 
cal and ham; blanch the roes in beiling x if 
water, put them to this cullis, And few 0 


ougbt w be as thick ag good cream; ſex 
and ſalt; when ready to le, 
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and ham. 


Ie : 
— 
SS ; 
8 g : 
he = 
. 
A, >. — 
3 


: Was the ſand very well off the ſhells, and 

put them on the fire without water; take 
| them out of the ſhells. with care one by one; 

s take out the little crabs you may 8 as 
 mulcles are e E keep their 
e ee wall rooms andia faggot; th nen 

| add a little ee a of the Ir Own Te 
ä | Teduee, it to proper conſiſtence; ſtrain i 

i ing; add a little ſcal . parſley, 2 yo 

may alſo. dreſs 1 rave Om 
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1 you muſt bag ede me 
the liquor; put the '6yters by; 

es, muſhrooms, ſhallots, and parſley 
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New-pars-with'a piece 6f n 
4 little cullis, ſome of the oyſter- liquor; and 
2 little White-wine; reduce: the ſauce to a 
proper conſiſtende. then put the oyſters to it, 
to warm without e you may alſo dreſs 
them in a 
with a piece of butter rolſed in flour, 'a little 
cullis, and ſome of the liquor; or wich a white 
A en parſley, as a ene A Bis 
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Ragout of Muſhrooms. ; 


__ the muſhrooms, and cut chr in TR 
Co a ſliee of ham, then put the muſlürdhme 


to it, with à little butter, a little cullis and 


gravy a faggot, and three cloves; ſtew this to- 
gether ſlope ty near an hour; redube che ſauee 
pretty thick; take out the bam and faggot; 
ſkim it Well, and ſesſon wil pepper, ſale, 
and the ſqueeze of a lemon! This is pre 
0 ſerve with meat: but if 'you would have 
them to ſerve alone, put neither cullis nor 
| gravy, but make a liafon with yolks of eggs 
cream, and ſerve upon a piece of fried bread, 
or garniſh the diſh with fried bread cut in 
ſome Pr ſhape. - The French" have ano- . 
_ ther Hud which they call Mauern, which 
is much like the muſhrooms, and are dreſſed 
much the ſame. way when freſh; and; are 
_ alſo. dried and reduced to powder, to mix 
-"_ other on Wales Jarding Tagen for | 
we Hr ts ol eech entry 1:1; braviog 
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ainer way; by making the ſauce 


Wen 


| © Chan a cart muſt be taken in waſhing © 
1 ian as the ſand is very apt to ſtick to them; , 
when well eleaned and drained, put them in 
a ſtew- pan with a Piete of butter, a fagge 3 
2 little cullis and gravy; when done, take” ö 
7 out the faggot,” and ſeaſon with pepper an ® 8 
* Alle : you may alſo dreſs them as a fricaſſe 
garniſh the diſh with fried bread, cut in what 10 60 
Ks different-ſhapes u pleaſe. 1 Ka 1 „ 
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| . 1 | del petites Ocuf+ er „ | 
Ragout of ſmall Eggs and 1 
SGoanx a ſmall ſlice af bam a little a 
add a, little butter to it, chopt part QA 
lots, muſhrooms, three cloves, a 0 
18 - gravy, and 2 little white-winie; Rte wy 
| ' half an hour; blanch the ess an 3 5 | 


naeys in warm water; peel t 
| . eggs, and drain them well; ; 
FF an faggot, and add e eggs and kidn 

; | Wit : ſalt; 5 reduce the 
„ pretty t ho yo 
mmake a liaſon with 

cream, with gravy or e on] 
phroth 10 bew 1 it 55 firſt it . 


. or 


1 N 25 8 " =. : 
i £4 V "IF * „ ©; Wb eb . WS 3 S 


. 
* 
# 
v 
— 
q * 
, . 
> 
#2 * * Y 
s 4 2 * 0 1 
— 
p * N * 
4 * 
8 ” Ld 
. * ot: 
- = 
8 
* 9 ** 
a " : þ 
- 1 n 
1 by - 3 — 
14 een * 14 is 
2 . * PF bh k 


* 
4 
91 
l 


„ Per. the. cucumbers, cut W in a . 
ö cut but the hearts; marinade them with two 
Ps as. fan of vinegar, a ſliced onion,” three 
- ,. Cdoves,andalittle fait; ſtir them nowand then; 
wen they have thrown their water, ſqueeze- 
1 TY Dem in a cloth, and ſoak them on the fire 
e 5 wih a lietle butter anda ſlice of ham till they 


5 0 tate colour; then add à little flour, 
. . & 


. oth, and — reduce the Innes to a pro- 
_- 5 With Pe eggs, or yah Ha! meat you. 
pPleaſe, or alone: when they are for ſauce, 
dele—ut them in ſmaller pieces, and follo! the 
5 rest uche direction 
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L HEY. ought to be young and freſh ſhel 3 
put them. ia a ſtew-pan with a piece of but- 
Urs a faggot of pariley and ſweet herbs, one 
. onion-ftuek with two cloves; ſo them on a 
1 fire a little; then add 2 little flour and 
gray; let them ſtew flowly till done; Teas 
n with ſalt, and ſerve with what, meat 
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lettuces cut ſmall, aud give them a few 
more; then. add a little flour, and ſome 
broth; let chem ſte eget a 


ready a U witl 

or four eggs and cream; 
ſerve, ſenſon with lalt, and ad 
ſtirring it until it be x 
ſee that they be we 
quite hot. 
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With a faggot of Ling: 
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n di a ſtew⸗pab 
With a piece of butter, give them. a few tolles; 
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N then add. « little flour, and: give them a few x 
MS... toſſes more; then add a little broth, a faggot 


ck par and an onion ſtuck 
. ; Wich two wes + make FY liaſon with two yolks 
1 5 of eggs abd g little broth, if you deſign it to 

+... garniſh. a firſt⸗courſe n i W ee 
inſtead of broth, 
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Ragout of {mall Onions. 1/4 5 


2 . 8 what quantity of anal onions 
yon think proper; braze them with broth, 
lies of bacon, a faggot of ſweet herbs, and 
- fait "then drain them, and ſtew them a little 
eee to e _ 5 
„ 0g yon 0 2g 
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ips and carrots mY e 5 We 
finger, and much the ſame bigneſs; half-boil 


3 them in water; then put them in a ſtey- pan, 
IN with dices of ham, chopt parſley,” ſhallots, 
| I» 5 pepper and ſalt, a little broth, and White-wine; 5 
5 FE let them ftew. flowly until the ſauce is pretty | 
I EN, 5 thick; When 527% to ſerve, add the ſqueeze 
F leni: I for meager, Inſtead of ham, 
a ue muſhroonis,. and make a liaſon with yolks - 


1 „ of eggs, and meager-broth. Celery; 1 is done 
F Ke BE 4 * the lame, only cut ſmaller. 22 40 et. . 
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1 Cur them in what ſhape you oſt 
vinkck! them in Boiling water; then Aim 
them in cullis, broth, pepper and falt: if + 
you would have them of a brown colour, fry 
them in butter. firſt after they are blanche? 
this is alſo to garniſh other things with; the 
_ diſh is commonly called by the name of: the 
e rrp LOOM MOB. e WINS Ty. En be 
Cn pow ee 4 Chicorte. | 1 e og 
8 1 | Endives or any forts, > 
Ws POTS, 3 well in boiling e 
5 take the bitteriſh taſte out; then ſtew. them in 
good cullis, with one onion ſtuck with two 
x cloves, a few drops of vinegar, pepper and - 
FF Ffalt; when done, take out the omon, _ 
. ſerve- under what kind of meat you: pleaſe. 
If you would have it for meager, 
in E-broth, and thicken: the ſauce with a 
: liaſon made of panne 8 . meager= 
. brothor cream.” Bo PO Fr e Bo rs en 4 
. Ragout Pie 22 Rigout of RF 5 9 1 
Blanck it in boiling. water, with. a few «37 
lettuces anda little chervil; then mince all tage- 
| ther; put it in a ſtew-pan, with a few chopt 
5 muſhrooms,” a few gret "ſhallots, a lice „ 
| of ham, à little cullis, pepper, and alt; 1 
ſtew it ſlowiy till done; take out the ham; LOG 
| © reduce it quite thick, and, ſerve it With whas „„ 
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This! is eee done 


vou may mix it With ſpinage, or a 
inie ſugar an jo take offi; ahe ſharpneſs: few 
ple uſs.chervil With it, a8 che flavour is 
very ſtrong, al alihongh Fery egrecable 
uſed with eee, * by 
. 

| out of Spie, 
png may. 1 Fang as. the former, and 

' ſerved wich any ſort of meat, or alone, or 
with poached eggs. *Parſley is very little uſed | 
as a fiſh in this country; wut may be dreſſed 
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63 34 Des, ESmaras d. . 
inge drefled with Cream. 
5 Juen your ſpinage, then ſqueeze” the 
_ ater well from it, mince it very fine, and 
Du it in ſtew- pan with a piece of butter, 


i 
45 
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over the fire a little with A wooden {i 


then add as muc ee cream as will make 
it of a proper conßſtence; when done, ſerve - 
it upon the diſh you intend for table, 21 
bh ir ih fried bret. 
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MODERN. COOKERY. 


” blanch them in boiling water, and 
hard part all round; 
quarters, or in halves; braze them with broth, 
beef-ſuet, a little butter rolled f in flour; and 
three or four ſlices of peeled lemon; cover chem 
over with ſlices of bacon; when done, drain 


! 
t. 


veel off the * 
if large, cut them in 


them clean with a clo 


hem, and wipe | 
hen put them in a well-ſeaſoned cullis; 52 


them on a flow fire until they have taken the 
taſte of the cullis, and reduced to à _middlin 
conliſtence ; when done, add the ae 
a lemon, and a little nutmeg to make. t 
auce, reliſhing; ſerve this to ga 
thing, . 


Ragout of f green.) Walduts“ | 
in boiling Water far { 


* 


ay 4 them 1 


time, with a little butter, two or three ders 
of peeled lemon, and ſalt; drain them; and 
put them in a ſauce made of cullis, a e 
butter, pepper, ſalt, and nutmeg; when re 
to ſerve, add the LOH 10 e Tg 1 


Branch the cabbages (favs Rl the Y 


well from them; 


then drain the water 
| them(in/quarters, and 

pack- thread; braze them in a good. Re 
when done, ore with A. cull 


tie them togeth 
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"a of young French Beans. 


bay large, cut them; 1 ſmall, break SY 


at 


tis; boil them in water. with 4 little falt; 


then put them in à ſtew-pan with a little 


cullis and 'grayy, a flice of ham, a faggot, 


one onion ſtuck: with two cloyes, and one ſhal-. 
lot chopt; reduce the ſauce pretty thick; 
take out the ham and faggot, uſe them either 


to garniſh a firſt-courſe diſh, or alone in the 


ſecond- courſe; you may alſo dreſs them with 


a White ſauce; when Ny to ſerve, add the 
juice of a lemon. N 


.A 


N. B. Although a . particular callia is 2 


\ 


reed for each ragout, it is, not abſolutely 
neceſſary, as a good cullis is one of the prin- 


cipal articles in cookery ;/ it is always made 
where made diſhes are wanted, and may ſerve 


For all cheſe ragouts, with a nttle attention to 
What is dreſſing; as ſome ſorts of things 


tequire to be more reliſning than others, 
the adding of ſweet herbs, Juice of lemon, or 
verJuice, is. ſufficient to. make the difference of 


taſte to each particular: the profeſſed coox 
| age ſo will the learktr, with attention. 


155 ” { 0 2 


3s 1: Rifſoles a la Bechamel. . White Gallop, 


By Rifole is meant what is fried b 


ant comprehends all kinds of. meat cut in 
thin ſlices for collops, forced meat balls fried, 


— e ſerve 1 or to mix with any thing 
TOO 2 : e | elle. 


- 
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elle. A, bend ks 5 flour a and TY is 

called a ri ſcle, vie. browning; but as there are 
different ways of this,'as'in many other thisgs, | 

it is neceſſary to give ſome 'particulay"diree -. 

tion about it: Soak u ſlite or two of Ham, Wit 

à little butter, chopt parſley, ſhallots; and hatt 

a laurel-leaf; ſimmer this on a ſlow fire x- 

bout a quarter of an hour; then add a me 

1 flour, cullis, cream, and foo er; res 

duee it quite thick, then | firain it through = 

3 a ſieve; cut breaſts of roaſted poultries in 

{mall bits; put it in the ſauce with one or „ 

two: yolks 5 eggs; give it a few bôifings to= | 

3 gether; and let it cool; cut fmall pigees of 

3 thin-paſte} in what ſhape you pleale;' put a 75 
little of this ragout between each two pieces: 5 

pinch them 2 ) 

dem of a fine dolor * Aid 13 cott e Tyne, 5 , "i 

44 4568 dür e,, > 7 

les ale u Riſo foles Chai | on. \ © 

Box calves-udder very tender ie the Rock» „ 
pot, and let it col; then cut it in thin ſlices : 

then cut thin ſlices, of bacon,. and put a flice gf 

bacon, and a lie of udder upon each other: 3 

bh #reliſhing "forced<tneat” upon this, nd 

„ and ſo oH tilt yduν h dene df 3 

mec in à batter” made of flour, u little att. 

oll, and wWhite-wine; "fy as ele former; ou 
r "ſerve à Hitle ſaucel unde: U il 
M B. The above Haine as "will as many 

others, is either aſter che ne of 6-noblemarh | 
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upon 
- the paſte „ chen che — and forced meat 
again; roll them up, and . as the FOR 
ſerve, that your for 
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PTY der ; Citi: of Game. 


po 14 7 r 


| | - Mrmos the remainder of any roaſted gene, 
and chop the bones; put them in a ſtew- 
a little cullis and white=wine,' la 
of ſweet bs, and two ſhallots; ſtew / ſame 
time, chen ſtrain it, aud put it on the fire 
again to bring it to a thick ſauce; then put 
_ the minced meat to it, with the yolk of a raw 
Lot ap eee i586 
bles des 2 Furti r. 
Ort different Fo | [=meats. - e 29237 
SILK? i TRY an 1 Dan an gk 
Merz a: forced-meat, with any. Jort of 
or, boiled meat, an veal, lamb, 
ries, fat livers, games, Sec, mince K 
de Nun calygs-ydder, a alle. net, G 
parſley, ſhallots, muſhrooms; tr 
herbe, pepper and ſalt; mix with 
_ £885; make it in little b 


above directe. e e l 36 
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5 NICE a root WE Edad with 2 little 
bl its own fat, and a little raſped Parmeſan - 
cheeſe; cut pieces of toaſted. bread. in what 
5 you pleaſe, and lay as much of "oy 
| forced-meat- upon each piece as you can; 

ſmooth it with a knife dipt in whites of eggs; 


; ſtre w bread-crumbs over them, and bake a 1% 
in the Oven, or before the fire. i , 
Neuſſoler bla Proven le. Provence-faſhion. 10 
Mx a forced-meat with roaſted 207 
try, ſcraped lard or butter, chopt ſhallots, - 
three chopt anchovies, a few chopt capers, 


ks of eggs, and finiſh as uſual,” -;. 
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* according. to the largeneſs af 
the. fiſh. or piece, put a piece of butter in a 
brazing- pan, with meager-brotk, White-wine, 
cCarrots, parſnips, celery, onions, a faggot of 
- _ parſley and ſweet herbs, two laurel-leaves, 
-whate pepper and ſalt, regulating one quantity 
by the other: all fiſh brazes ate done after 
' the ſame manner. For glazes, put ſome fiſh- 
broth in a new. pan. with fiſh- and any 
fragments, | 1 well 2» boil this a 
while with 4 faggot. of feet, herbs, 


: ? 74 
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and a little powder of baſil; mix it with four  _ 
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ſtrain it through A lawn-ſieve, and reduce 
it to a ä to glaze =r forts of fiſh. F 
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Bort bread-crambs data or Fil wy | 
in. is quite chick, then let it cool; chop any ſort 
of fiſh very fine, with chopt parſley, halls, 


pepper and falt; mix it with the bread-crumba == 
and cream; pound all together with a 3 | 
butter, muſhrooms, and yolks of eggs; it 
will ferve to. ſtuff Lind: of fiſh, or 8 
make riſſoles as 8587 . "I H 
ak +. \Meager e e icke Fiſh, 295 A 
nor fome ſorrel, and put itin a ftew-pan | 


with a little butter, cream, and bread=crumbs; 

boil it zill it is quite thick; let it cool, then 
pound it with chopt parſley, ſhallots, muſh- 
rooms, four hard yolks of eggs, pepper, 
ſalt, nutmeg,” a little butter, and the yolks 
of three or! our raw eggs; and uſe it to-what 
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' MODERN COOKERY. © 
with! a little broth,” a bottle of port-wine "or. 


Burgundy, a faggot of ſweet herbs, three 


onions fliced, one carrot, parſley-roots li- 
ced, whole pepper, ſalt, and nutmeg; boil 
it over a good fire; when done, drain the 
carp; ſtrain the ſauce without ſkimming, re- 
duce it pretty thick, and Tang 8 ME On 


e with fried bread. 
Carpe 6 le Gendarme. Carp Military futon 


Cor a handful of forrel; ſtew it with 
baer bread-crumbs, chopt parſley, ſhallots, 
and cream; let it be thick; when done, mix 
three hard yolks of eggs chopt and three 
raw, pepper and falt; ſtuff the carp with it; 


ſew it up cloſe, and marinade | it about an 


hour in oil, ſalt, whole pepper, parſley, ſhallots, 
one clove of garlick, a little baſil, thyme, and 
| laurel; then broil it, baſting with the mari- 


nade, 'and make a ſauce with butter and 
chopt muſhrooms; ſtew this about a quarter 
of an hour, then add a little flour, chopt 
parſley, ſhallots, capers, two or three an- 
chovies, butter and broth ſufficient to make 
ſauce enough; boil all together a little; when 


ready to ſerve, add alittle vinegar or the juice of 


half a lemon, and ſerve i it under the aſh, 


Carpe 4 la Financiere,” PG 5 . 
Cup Financier-faſhon, ng: 


| Cinan your carp property; open it on i the 


| 
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ide, and gut it, taking care not to break 
the gall; {kin the whole: fide, and lard 


it finely ; make à ragout ſufficient to fill it, 


with fat livers, ſweetbreads, muſhrooms, and 
truffles; ſeaſon this properly; and ſtew it 


with a little cullis, gravy, a gill of white- 


wine, and a little butter; reduce it to the 


conſiſtence of a thick ragout; ; let it cool, and 
ſtuff the carp with it, and ſew it faſt up; 3 
braze it wich ſlices of veal, ham, and bacon, 


Niced carrots, onions, a, faggot of parſley, 


green ſhallots, a little thyme and laurel, 


Whole pepper, and ſalt; ſoak it ſome time on 
2 flow fire; then put to it broth and white- 
wine, in equal quantities, ſufficient to cover the 0 
Whole; braze very lowly; when done, drain - 

the carp, glaze the larded ſide with veal- 


fe then lay: it on rhe diſh you intend for- 1 
able, and garniſh it if with what you pleaſe, as 


| ſmall partridges, Pigeons glazed, whites of 
_ fowls, cockſcombs, truffles, or craw-fiſh; ſerve - 


with a Spaniſh-ſauce, which you will x ur 
upon the pieces that are not glazed, or ome 


2 of; its fauce Properly reduced. and ſeaſoned. 


SEED © Gare I Enver. , Carp fiewed. - 


1 


Maxz a _ brown with our and butter; 


then add half broth and red-wine, according 


to the bigneſs of the fiſh, which you cut in 
large pieces, to put to the ſauce, with twa 
dozen ſmall onions firſt blanched, a faggot 


5 of mo: herbs, three cloves, muſhrooms, 
"Fe „ = PIs | 


MODERN COOK ERV. 


pr and falt; ſtew on a flow. fire ck 
| the ſauce is reduced to a proper conſiſtence; 


take out the faggot, add two chopt anchovies 
and a few whole N e eg (age "OM. 
fried bread, PO SHB TS 


| Elves des a 4 l ee 5 


| Cut ſtewed Chartreuſe-faſhion, (an order of 
Friars, who eat no meat, and are e famous i 


for dreſſing Fiſh and Greens.) 1 oc 


Savx the blood of the carp; gut 400 clean ERS 
* well, waſh the inſide with red-wine, „ 

| which, you alſo keep; garniſh the bottom of 
a ſtew- pan with ſliced. onions, parſnips, car- 


rots, two ſhallots, one clove of garlick, a little 


parſley, and three cloves; put the carp upon 
this, with whole pepper and falt, a piece of 


butter, the blood and wine ſufficient to coyer 
it, with a little water; ſtew it on a ſlow fire; 
| when the fiſh is done, Rain the ſauce, and re- 


duce it to a proper conſiſtence; add a little 
butter and flour mixed with chopt anchovies 


Ry 


1 2 9 capers, and ſerve upon the fiſh. 


| Carpe en Mate latte. Matlot of „ 
6 the carp in large pieces, a and any 


ces kind of freſh-water fiſh, and make a 


_ brown with flour and butter; . half broth 


and half red-wine, two dozen ſmall onions - 
firſt blanched, ſome whole muſhrooms, and a 
faggot of ſweet herbs; ſtew theſe together, until 
es onions are almoſt done; then pot the fiſh 
oh | to 
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to it, with pepper, ſalt, three 3 and a 
little nutmeg; ſtew it on a ſmart fire, it will 
take about half an hour, the ſauce muſt be 
much reduced; add two nope pe qu and 
. * fried bread. NL EEO 


came Hue. Carp fried. 


1 a carp at the back; Ponce out the 
b e ; marinade i it near two hours with 
a little water and vinegar, parſley, ſhallots, 
one clove of garlick, thyme, and laurel-leaves, 
four cloves, whole pepper, and ſalt; then dry 
it with a cloth, and flour it; fry it on A « art 
"Wet and e with fried parſley.” Ga 


- Matelotts d in Mas... 
| Matlot of Carp, Sailor-faſhion. | MY 


_Haxp:boil three dozen ſmall onions, and 
put them i in a ſtew-pan or pot, with a carp 
cut in pieces, and other ſorts of fiſh. the ſame; 
ſave the blood, which you add to the fiſh, 
with as-much red-wine as covers the whole, 


a piece of butter, a piece of lemon- peel 


three laurel-leaves, pepper, and ſalt; ſtew on a 
ſmart fire, ſtirring it a little for fear it ſhould 
catch at bottom; when done, take out the 


lemon- peel, and Ke it ben 0 n with” 
out . "ut 
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f pur two dozen of ſmall onions blanched in | I 


aſtew-pan, with a few ſliced truffles, a pieceof _ 
utter, and a faggot of parſley and ſweet herbs; 
ſimmer this on a flow fire, until it B 
little; then add three half-pints of whites 
ne, then put a carp to it cut in pi 
A little roy, Pepper. 50 falt; : 


the} juice of half 3 ens, ùßn !.! 
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Cor a carp in pieces; put it in a 4 ſter- pan 1 
with a piece of butter rolled in flour, chopt 
arſley, ſhallots, muſhrooms, a very lite. 
garlick, ſome tarragon, a little powder of 1 
baſil, a pint of white-wine, pepper, ſalt, and 


2 little gravy; ſtew on a ſmart 1 


reduce the dener pratty 
Fri ed br cad, | (3s 


; garniſh; with _ 4 7 
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Crx and trim your carp; take up 
kin, which you will do eaſily, 

at the belly, running the finger betwixt, to 
the head, where the ſkin muſt hold, as alſo 


at the tail; cut out all the large bones, chop 3 
| * | he 
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DL the fiſh; and mix it with bread-crumbs, chopt 


2% 325 ſhallots, muſhrooms, a little baſil, 
3 and a piece of butter; you may alſo mix it 


wuo.ith other kind of fi ; ſeaſon with pepper 
* . and ſalt, and add the yolks of four eggs; ſtuff 
==” thecarp with this forced-meat, and ſew-itup; 

Ws butter a diſh, and lay the carp upon it; baſte 
> with butter, then ſtrew it over with. bread- 


cCrumbs, and bake it in the oven; baſte it 


N A nom and then with butter, to hinder it from 
| taking too much colour; ſerve. with what 
obey A you pleaſe, or with a ragout of roes, 
| which yo ou will find in Ragont- 
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* 8 and truffles; make it pretty: thick; open a 
FO 5 Arp on the ſide, ſtuff it with this h and 
ſe it up; lay it in a ſtew - pan upon the ſide 
tthat bas not been opened, upon ſlices. of ham 
aud veal, with whole pepper, a little ſalt, and a 
piece of butter; cover it over with thin ſlices 
pl bacon and 2 faggot of ſweet herbs; ſoak it 
about a quarter of an hour; then add a little 
champaign; ſtew on a ſlow fire till done; 
ſift and ſkim the ſauce; add ſome cullis; re- 
5 _ "dues it to a Proper confiſtence, and ſerve it 
Wes OT the fiſh. © N el e 215” oft 
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up, and take up the ſkin 'of the Gttier idee 4 


$9 + 


Gyr a car on the ſide; fill it with a ra- e 
gout of ſmall onions, well-ſeaſoned ;* ſew ir 


au Monarque., Carp Monarch-faf lion. 5 . 


lard it as a fricandeau;' ſtew it with broth and - © 
 white-wine; when ine: drain i it, and iglaze 
the larded fide; ſerve upon a ragout of 
ſweetbreads, cockſcombs, fat livers, mall eggs, 
and the roes. . 25 nen 8, 0 8 


c N ; * , ” WEL T 4 
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Carpe 4 la Polonsj iſe, Carp Poliſh-faſhion, 


Cor a carp in pieces, ſplit the head i in two, 
and ut it in a ſtew-pan with a piece of butter, 
5 carrots, onions, ſhallots,” ley, th yme, 

two laurel-leaxes, whole pepper, and falt; 

k it a little while; then add a int of beer OS 
lof brandy ; when done, fift the ſauce, 
and Add a piece of butter rolled in flour; reduce * 

the ſauce prett thick; when read to ſerve, | 9 ” 9 
add the} Juice. of 4 Seville orange, and ſerve it 


=. 


© A £6 v8 * 
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40% 81 due 4 la broche,” f Carp roaſted.” 2 75 
he HY 29:28 18) CET ANTS £450, 
Fa carp wWi meat of but-⸗ 


ad-crumbs, chopt parlley, green Wal- 0 bn 
pers, anchovies, ſpices, and. very little 
tie it on a lark-ſpit,. cover it with but= _ 
E. paper, and baſte it with butter, white 
wine, one clove of garlick, and two laurel- OY 
leaves, boiled together; when ready, ſerve ©. ol 
with what ragout or ſauce you pleaſmmme. 
wo OO Carpe | 120 
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* +2 them . in a ſtew- pan with a 
= chopt. , ſhallots, | 
meg; ſoak. it. a little, chen add a little flour, 


piece of butter, 


gtavyz ſtew. {lowly; reduce the ſauce to a 


E conſiſtence, and garniſh, With fried 


4 * 2 


1 in the form of Scutcheon. 
| g fillets, ANC 
Ws. make Fl e op the e hh the roes, 
3 Jin cream, chopt ſhal- 
„„ alt, 2 little butter, 
. cut 2 fo 
7 To about the Pts Fx A crown- i ee 


7 | - carp "ound, ae e 0 0 flere y, truffles; 
_ "9M 5 cover this with more of the forced- meat, | make 
them bigh or flat, and cut the ſkins in pieces 


5 © to cover the upper 
moderate ven; ſerve with a 
mauce made of the. trimmings, cullis, D and 

fu White wine. e I e (O07: 
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1 N 15 in en pieces z and put 
Pper, ſalt, and gut» 
halt a pint of white-wine, and a little onion» 


of each” ſcutcheon; - 


4 * * 5 
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Carpe au 5 hs . 
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Preparation. e's 


4 „ "bs 
LO TIA. of GTO OS by By. 


This name e from the rickineſs 6f the 


L 21 


* vt Al. 
4 x * 4 « 


S8rurr a aan with, a good ragout, ſew it 
up, and take off the ſkin of one fide; lard it, 


ſtew it a little in white-wine, then take it out 
to drain; garniſh the bottom of a ſtew-pan 


with a forced- meat made of roaſted poultries, 


fat livers, ſeraped lard or butter, chopt par- 


ſley, ballots, bread-crumbs. ſoaked in cream, 


pepper, ſalt, and the yolks of four or five 
eggs; lay the carp upon this; cover the 
larded ſide with ſlices of bacon; bake it in 
the oven; when done, drain off the fat, put 
it upon the diſh you. intend for table, glaze 


the upper ſide of the carp, and ſerve with a 


Spaniſh-ſauce, or any other you pleaſe, ad- 
ding the] Juice of 45 a e . 
eee LE : | 5 


F * > 
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CNT 51 = bin 800 . in this 
country, nor much in any other where 
ſalt⸗ water fiſh, are plentiful, although it bears 


12 


3 


75 ched in rivers. and clear water are, prefer- 
0.thoſe in ponds, the meat ee 
and G if the large ones are kept ſome 


times they hey will be more tender and 20 better. 
Brocher frit.. Pike fried. 
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Cor your Pike in Pieces marinade it 


two. 
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its Own. merit in inland countries; thoſe | 
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27 5 Tax PRACTICE, o' 


two hours i in a little vinegar, water, peppet 
and ſalt, fliced onions, ſhallots, and parſley z 


- then wipe it dry; roll it in batter or bread- . - 


_ crumbs, and fry it of a' good our; : ſerve_ 
upon a ragout'of roes, e | other 777 100 
or "ORE. SN parſley. 4 cont e 


"hs. + 705 * 8 


- Brochet * Phaliems 4 ho Broche,' 
Pike roaſted Italian-faſhion. * A 


Fi 


8 a pike with a forced-meat made of 
cow' *s-udder, / roaſted poultry, bread-crumbs 


' kara cream, butter or ſcraped lard, chopt 


parſley, ſhallots, muſhrooms, pepper, falt, and 
three or four yolks of eggs; lard it on one 


| fide, and wrap it up in "buttered paper; tie 
it to the ſoit: when ready, ſerve with an 
24525 Which” 5 will find i in Sauce- 
articles. e N= ee eee 


8 4 la Poulette. ge of Pike. 


Crxxax the pike properly; cut it in pieces, 
and put it in a ſte w- pan, with a piece of butter, 
ſome muſhrooms, one dozen and a half of 
ſmall” onions half-boiled, a faggot of parſley 
and ſweet herbs, and three cloves; ſoak theſe 
ſome time, thenadd a pint of white-witie and 
broth, with whole pepper and falt; ſtew it on 

a ſmart fire; reduce the ſauce; take out the 


| Beger : when ready to ſerve, add a liaſon 


made of eggs and cream as « uſual, with the 
_ of e. i 8 2 
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MODERN COOKERY, . 5 


. . 
Pike in the form of a Goiphin-fith, 2 


Tux pike being gutted and ſcaled, make 


a few * on the back and ſides; rub it 


over with coarſe pepper and ſalt; then mari- 


nade it in oil, parſley, ſhallots, one clove f 
garlick, and three laurel-leaves; tie it on a 
ſkewer in the form of a dolphin; bake it in the 


oven, baſting now and then with ſome of the 
marinade; when done, drain it, and ſerve with 
Rn ſauce you think proper. 


* Brochet 4 ha Marite. Pike Bride-fathion. 


| Cor che pike in pieces; bone and flatten 
them as muchas you can; have a good forced- 
meat ready, which you roll round the pieces, 
and tie them in pieces of cloth; braze them in 
broth and white-wine, with a piece of butter, 
ſliced carrots, onions, a faggot of parſley and 
ſweet herbs, pepper, and falt; when done, 


take off the N of clpth, LAG ſerve. Ou a 


relilhing ſauce. 


Brochet 6 la B roche en Gras et en A | 
: Roaſted Pike with Meat or Meager Sauce. 


| MakR a forced-meat of fiſh, and ſtuff the 
piks with it; lard it with eels; put, upon 


the paper, parſley, ſhallots, thyme, and laurel- 


leaves, all whole; wrap the pike in it, tie 
zit well with ſkewers to the ſpit, and baſte 


it with butter and ö boiled toge- 


7 3 r bo 
! e 2 
1 ' 14 * 


r 


dune, thicken the ſauce with flour; ſeaſon 


= Ak. os. a DIG 
* * 
= _=_ CRE. mts. "rag = 
2 * FLY of © 1 


2 Tus PRACTICE or 


ther; when done, take off the paper to give 
it a colour; . ſerve with a reliſhing ſauce. If 
for gras {as the French call it), tuff it with 
a good forced-meat ; lard it with bacon on 


: one ſide, and the other with anchovies, and 
a few pickled cucumbers A ag and 5 
ao nnn N $9, l 


Brocbet 6 la 3 10 0 
Pike Country-wite 1 faſhion. 


N 8 pike in pieces, marinade it in 
vinegar, pepper and falt; cut turnips in what 
ſhape you pleaſe, and fry them in butter and 
flour; then add a little broth, a faggot of 


ſweet herbs, and three cloves; then put the 


fiſh to it, with a piece of more butter ; when 


with pepper, ſalt, and a e e gon 


garniſh with fried bread. | 


| Brothet en Etuvte.” 0 Pike ewes,” 


Maxz a brown or rifſolet with butter and 
flour; then add a pint of red-wine, a faggot, | 
four cloyes, two dozen ſmall. onions half- 
boiled, pepper and ſalt, then the pike cut 


in pieces; ſtew it ſlowly tin che fich is 


done; take out the faggot, and add a piece of 


| butter ; ; when-ready to ſerve, add two chopt 


anchovies and a ſpoonful of capers; garniſh 

with fried bread, 5 ſerve the ſauce over all; 
you may alſo add artichokes bottoms, — , 
, en FOG; We. - eres 97 
; | Brecht | 
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1455 55 with cel and anchovies through 
. and! through; put it in 4 ſtew-pan, much of 
its bigneſs, with cullis, broth 'and' whites 
Wine, fliced onions, carrots, a faggot, a piece 
of butter, pepper and falt; ſtew (lowly 
M till done; ſerve with what ragout or ſauce 
think proper, or with its o-w-˖r braze 
dane! and reduced to 5 Proper cons 


, 117% be = l, 1 * 2 . 
5 55 Bret Small ee | 


Cor a large pike in middling pieces; kin; 

doen and lard it; braze it with thin ſlices of 

ham and veal, Whole muſhrooms, a faggot, 

a little broth; half 'a-pint of White-wine, and 

a little butter or oil; ſtew {lowly until the 
renadins are done; then take them out, and 

ift the braze; reduce it to a glaze, to glaze 
tem with; ferve them upon any kind of 
= fiewed ne, or with e other ſauce you 
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; 5 farcie made of bread-crumbs, butter, chopt 
pParſley, ſhallots; à clove of gatlick, bafil, 

„laurel, pepper, and falt; put it in x 


* 
1 S \* . 75 . 
* : 3 i 
* 
* . 1 
» \ 
. 
* > . E 
1 
31 * o 
* 
% 5 
1 - 
* * 
F % 
f 
: 
. * » # ; 
= + 1 ” 
82 * A 
- - 
4 8 . "_ 4 
: pi web = I . * 
5 Fl : 6 3 "= 5&4 . wes Pods at a +. It 
I | . k N - * = : 
ag +: 4 . g * . 8 * 1 2 L 4 1 , 2» p : % 1 . 1 1 . 
WW P * k "al l 7 e . » - 0 133 S PEST + + l $24 
bot” a Ws Neb 2 * 2 Nie 8 2 . . DD I 3 EN on - $ 11 


Pine Provence- faſhiorn 


* 
o 


pan much of its bigneſs, with as inuch wine 


as will cover it, and two lemons peeled and 


ſliced; ſtew it ſome time; then ſet fire to the 
wine, and let ĩt burn till the fiſh is done; then 
ſift the ſauce, reduce it to a E con- 
ſiſtence, and ſerve it upon the pike. 5. 


Brochet 4 la Ducheſſe. Pike Duitcheſs/fatkion. 


Taz pike being ſcaled and gutted, lard it 
with ham and bacon, *{liced onions and roots, 
two cloves of garlick, three cloves, and a fag- 
got; ſoak it on a flow fire about half an hour, 
then add ſome broth and a bottle of white- 
wine; ſtew it until the pike is done, then take 
it out, ſtrew it with crumbs of bread, and baſte 
it with butter; put it in thé oven till of a 

colour; lift and ſkim the braze, add a 
Kine: cullis to it, reduce it to a good « eqn 
en aud ſerve it under the 90 


fee a PMllemande, 
b "Pike Getman-faſhion. 


15 


"bs 0 ike is-killed-two or three gc 0 
3 the better; then clean it, and put it in 
a ſtew-pan or fiſh-kettle, with two bottles of 

.red-wine, or more or leſs in proportion to 
the bigneſs of the pike; a faggot of parſley 
and ſweet herbs, three laurel- leaves, thyme, 
a little baſil, pepper, ſalt, and four cloves; 
ftew it ſome time, then ſet it on fire with a 
Bu paper, and reduce it to ahout a pintof 
1 ven {AR 4 1 e hieb. you . 
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MODERN COOKERY. Kt 
keep ſtiring to incorporate it with the wine 
continue to add butter to it in this manner, 4 
until the ſauce is well mixed and pretty thick; , 
ſerve hot and quick, for fear the ſauce een 1 
turn to oil. . „ 


| Brochet a p Efpagnale. 'Pike Spaniſh-fathion. 


Taxy out the guts by the gills, without 
opening the belly; when it is well cleaned, 
lard it with ham and bacon; make a "200 e + 

meat with roaſted poultry, . beef-marrow, © . * 
chopt parſley, ſhallots, ſweet | herbs, pepper = 
and ſalt, the yolks of four or five eggs, and two | 
or three glaſſes of white-wine; roaſt it, being 
wraped i in ſlices of bacon and paper, and baſte 
it with white-wine and butter boiled together; 
when done, ſerve under it a Spaniſh-ſauce, 
as 7 will fuck it in * Sauce- articles. 
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"Twi that's are cies in cunning waters 
are accounted the beſt, and ought to be uſed 
as freſh as poſſible; they are prepared in 
many different ways, and are 157916 n to 
lard W e ee e eee, 

© Anguille frite. oy Eel, 905 6 1 

ee eee 3 - 
bone, and ſcore it on both ſides; marinade it 
bout an hour in vinegar, with parlley, fliced _ 

Los ſhallots; and four cloves; then drain 7 EET 
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1 PR PRACTICE. OP . 
baſte i it with eggs and bread-crumbs, fryit ofa 


good colour, garniſh with fried parſley, and 
ſerve with a reliſhing ſauce in a 5 e on | 


 Anguille 2 PEtuoke. Stewed Eels. 


Mak A brown of butter and flour; ; when = 
it is of a good colour, add a little broth, 
cullis, a pint of white-wine, one dozen and 
a half of ſmall onions firſt A a few 
muſhrooms, a faggot of parſley and ſweet _ 

— herbs, three cloves, whole pepper, and falt; 
New this until the onions are near done, then 
Put the eels to it cut as the former; ſtewy on a 
- Imartfire;-reduce the ſauce to a proper con- 
ſiſtence; when ready, add a chopt anchovy 
anda'few 9 5 l j je the aſh with 
fried bread,” 


— Anguilh a la . Eels Cheat kalen. | 


3 Cor the eels 1 in two or three pieces, take 85 < 
put the back- bone, and flatten them; make a 

- - - ragout with ſliced onions fried in butter, 

1 chopt packers ſhallots, muſhrooms, truffles, 
—_— and a little white wine; Rew - 
= it until the uce is quite reduced; let it cool, 

= then mix it with ſcraped lard or butter and 
three yolks of eggs; put ſome of the ragout 
upon each piece of cel; roll them up in caul, 
wrap them in buttered paper, and roaſt them; 

g when done, take off the paper, baſte one 
= fide with eggs and bread-crumbs, and brown 
—_ wu eee this ide warn 1 5 
_. = 3 
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| MODERN COOKERY. . „ 
1 with a Spaniſh or pontiff ſauce, which _ 
you ' will find how. to. up: in Oe: Pe 
- 200060. Ko „ Ys Or 


Anguilles en F vicaſſee 1 - 105 
Eels as Chicken: fricaſſee. 


e and cut the eels i in pieces; put them 
in a ſtew-pan with-a piece of butter, a faggot 


Fi 
. : FE x 


of parſley and ſweet herbs, ſome muſhrooms, 


and three cloves; ſoak this ſome time, then . 
put to it half a pint of white-wine and ſome 
broth; ſtew on a ſmart fire; reduce the ſauce, 


take out the faggot, and make a liaſon with the 


yolks of eggs and cream; obſerve as a gene- 
ral rule, that the liaſon muſt not boil; when . 
ready to ſerve, add the ſqueeze of a lemon, = 


Faqs Lee a ls Nivernaiſe, 
„ Nivernois- faſnion. 


Skin and trim the eel; cut it in RO W- 
bout three inches long ; and marinade it about 
two hours with oil, chopt parſley, ſhallots, 
muſhrooms, pepper, and falt; make as much 
of the marinade ſtick to it as poſfible; firew 
it with crumbs of bread; broil it on a ſlow - 
fire, baſting with the remainder of the mari- 
nade; when done of a good ha a 2 5 
with a N ivernois-ſauce. FROG BUG mY 


e 4 la Brodhe dis be 
Eel rote and ſerved with di fferent ſauces, . 


Cor the eel. as the former; ; marinade it 


% 


480 Tux! PRACTICE. or. 


with de and oil, pepper, alt, four 
dloves, Whole ſhallots, thyme, and laurel; 
let it marinade about two hours; then tie it 


on aſ lark-ſpit or ſkewer; wrap it up in but- 


. tered paper; ſqueeze the herbs of the mari- 
nade, and baſte the cels with the liquor and 


maln 8 445 oe! wok; "wa ws . 


n ide en of kel. 


Cura large cel in pieces about four 3 0 


' Jong; - take out the back-bone, and lard it; 


then braze it with ſlices of veal and bam, 


a faggot of ſweet herbs, and a little broth and 


 white-wine; braze it lowly (it requires but a 


ſhort time); when it is done, take out the 


eel; ſkim and ſift the braze; reduce it to a 
glaze, and glaze the eel; put a little cullis 
and broth in the ſame pan to gather the re- 
mainder of the. glaze; boil it a little, and 
ſtrain it; add the f queeze of a lemon, and 


ſerve it under the 0 5 it may alſo be ſerved 


with any eve, or Rewe e ee : 


* * THOR. 8 


= Lee 4 1 dis * 
5 _ Fel Chartreuſe-faſhion. 


" STaw a handful of bread-crumbs i in a pine | | 


i white-wine, until the liquid is quite re- 


duced; let it cool; then make a forced-meat 
of this and a boned carp, a piece of butter, 


TR parſley, , Wilen, et 
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| falt, a the a of dt ein; : 1 ſome off. 

| this forced-meat upon the diſh you intend for 

table, then flices of cel, again forced-meat 
and eel, and fo on till you finiſh it, the foreed- 
meat to be the laſt; ſmooth it with a knife - 

dipt in whites of eggs; and ſtrew it over with _ 

crumbs of bread and raſped Parmeſan-cheeſe; 

bake it in the oven or before the fire; when 

done, drain off the fat, and ſerve with a 
good « cullis-ſauce and the ſqueeze of a lemon. 5 


Anvil. en | Canapt.. Eel matted. or maſked. . 


| Cour a large eel in pieces about three inches 
» Jong, and take out the back-bone; then make 
| | a ſalpicon thus: Cut ſome of the meat in ſmall 
| dices, with carp-roes (if to be got), a little 
butter, chopt parſley, fhal lots, pepper, falt 
and the yolks of three eggs. Then make a 

forced- meat with the reſt of the meat, bread- 

- . crumbs ſoaked in cream, a little butter, chopt 
parſley and muſhrooms, pepper, ſalt, and 

the yolks of three eggs. Cut pieces of bread | 
5 the en length of the pieces of bone, and a- 
bdout two inches wide; lay ſome of the forced- 
meet upon each piece, then the back- bone and 
ſome of the ſalpicon, then the forced meat 

again; ſmooth it with a knife dipt in whites 

of eggs; ſtrew them over with crumbs of 
bread, and baſte with butter; bake them in 
the oven, and ſerve with. what fauce you think | We 


-. 


—— 


ro r. ; 
* 7075 N > * 
5 * * . * ; * 
: 4 * * |: 
+ Ig? 
502 4% 
; ngulle 
k 4 . * 
& 
* 
,» 
4 5 
a 5; 2 
* ” af 7 * 
1 . 
RE : 1 n . 85 8 1 Fr, 
88 e My PNG Rs 5 L 12 5 n Fee 
9 e e eee 
A * 7 % y : *; 8 A 
A, "Id R E . 8 Wu 8 8 
N V 1 er ; 1 Wes ot 12 Ns oth 
: © Mat 24/4 2 * "$0 [ M2 
Lox” a 2 NY {TI va FT FO 8 5 


4 ry EF 
"7 . E by 2 
24 . 


” 262 Taz PRACTICE: or 
. dnguille au Brodequin. Fall Racktied, 


Cur an ect in pieces about three codes 
c marinade it in oil, parſley, ſhallots, 
thyme, and laurel; cut pieces of bread pretty 
thick, and of the length of the pieces of eel; 
fry the bread, lay fillets of anchovies upon 
the bread, and tie each piece of eel be- 

tween four pieces of bread; roll them up in 
buttered paper, and roaſt chem, baſting with 
the marinade; when done, ſerve with what 
ſauce you pleaſe. „ * 


Anguille 4 la Napolitaine. Fel Naples-faſhi ion. 


Sprir one cel or more the whole length; 
cut out the back-bone, and flatten the eel; cut 
it in pieces about three or four inches long; I 


3. 


make a forced-meat with the meat, hard 


yolks of eggs, a little butter, chopt parſley, 
| ſhallots, pepper, ſalt, and the yolks of two 
or three raw eggs; lay this forced- meat upon 
the pieces of eel, roll them up, and tie them 
with pack- thread; ſtew them about half an 
hour with a little butter, the juice of a lemon, 
pepper, and ſalt; let them oY take off the 
-pack-thread, and dip them in batter made of- 
flour, one egg, white-wine, and a little ſalt; 
55 them: 4 good lan, and ſerve with 
'  Anguille 4 47 PApic. Fel with A- bee 88 


Cour an cel in pieces; marinade it an hour 
with melted * 985 parſley, ih ws, 
ie | mu 


8 YR 5. ; | 5 MO D ERN COOK ER v. 5 „ Me N "MN E 
bergen peper and fl et he buner. 
cC.ool, and mix all together, with two or three 

55 yolks of eggs; then ſpit the eel on a ſcewer 
5 or lark-ſpit, with all the marinade; ſtrew it 
VMith bread-crumbs, and broil on a flow fire 
baſtias wid oil or butter; ſerve with api 8 

| ſauce, exther:1 in he n or in A ſauce-boat; 3. _— 
articles, | 1 %ÜÜ 0 ARS ag 3 | | 5 1 
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Tnosz out of. rivers or 2 running ; al 
water are beſt; thoſe of marſhy pools or = 
muddy ponds are apt to have a muddy taſt: 
it is a very good and wholeſome fiſh, when. = 
True: and fat. 1 f FER gu 


* Matelotte 3 4 1 i ie 7 
 Matlot of Perches with a Water-ſauce. | | 


MARE a brown with butter and flour; 10 
put boiling water to it, parſſey- roots, parſnips, 
carrots, fliced onions, and three or four cloves; 

- boil this about half an hour, and ſtrain it:: 

then put to it what quantity of perches you 

think proper, being firſt wel ſcaled and clean- 
ed; alſo an cel cut in pieces, or any other kind 

3 freſh-water fiſh, with a little brandy and 

ſalt: ſtew on + ſmart fire; reduce the ſauce toa _ 

Proper conſiſtence; when almoſt done, add =. 

1 httle Vary” and parſley coarſely chopt. Ge 


. EN: Fo 5 | Perche. ” 
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Peerches Tartary-faſhion. ' 


AY þ 


ſible, and ftrew them over with bread-crumbs; 


of a lemon, and ſerve it under the fiſh, 


keep them from burſting; tie up the head; 
boil them in half water and half white-wine, 


with a piece of butter, fliced onions; carrots, 

_ two or three ſlices of peeled lemon, parſley, 
pepper, and ſalt; when done, drain them, and 
make a ſauce with a piece of butter, a little 
flour, good broth, pepper, and falt; when 
ready, add the juice of half a lemon, and 
ſerve it upon the fiſh. Oo Bam ave 


Perebes d yl eng el Sauces, © 
Perches with. different Ragouts and ſauces. | 


- - SCALE your perches, cut them in two, and 
flatten them; marinade them in oil, chopt par- 
ſley, ſhallots, muſhrooms, and powder of baſil; 
make as much of the herbs ſtick to them as poſ= 


- broil them ſlowly, baſting with the marinade; | 
make a ſauce with a little cullis and a little 
butter ; when ready to ſerve, add the ſqueeze 


© Perche'au Beurre. Perches with Butter-ſauce* | 


iy CLEAN and ſcale the perches; take out the 
gills, and half of the roe by the gills, to 


SCALE and clean your perches; ſtew them | 
in broth and white-wine, or braze them with 
lices of veal and bacon; when done, ſerve them 

with a ragout of craw-fiſh, carp, ſweetbreads, 

EP Ret NP 5 2 obaſs 6 


MoDbERN COOKERY. 


a 1 with What ſauce you! Pleaſe 1 in a 


bo [ SPS © Perches Englidh-fathion. 
Bor. ſome water, with a good deal of par- | 


1 


Pa 


> 


_ 


F 


7 


ſley, a few ſhallots, four cloves, two onions 
ſliced, thyme, laurel, and half a handful of ſalt; 
boil this about chree quarters of an hour, 
and then ſtrain it; your perches being cleaned 
and ſcalded, boil them in this water; in the 
mean time make a ſauce with butter and. flour, 


little broth,” pepper, nutmeg, and ſalt 


a little vinegar, chopt capers and anchovies, 
three yolks of hard eggs chopt ve 


"Tine, a 
- make 


a liaſon pretty thick; drain the fiſh, nd ſerve 


0 


Percbes iner 


Pertbes l,, 


o 


- Sener and clean them; flit the ſides 655 
- | marinade them with j Juice of 
and one clove 


lemon, pepper and ſalt, parſley, 


of garlick, then drain and 
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our them; 
them of a brown eglour, and ſe 


ee ba Panletter; | 
f. 7 N bh fricaſſeed as Chickens. : 
ö - ScALD the tenches in boiling water, 


Or Tencuss. 


fry 
erve with fried 


* 


r 


or any other; they may alſo be ſerved upon 


* 


33 = 3 in | freſh water ; . "then my ſome: lh 
rooms in butter, chen add à little broth and 


” white-wine and the fiſh; ftew ſmartly, and 
=  .feaſoawithpepperand alt; when the ſauce is 
reduced to-a proper conſiſtence, add a liaſon 
made with the yolks of three eggs, a little 
wd§Cream or broth, a. little nutmeg, and a little 
: parſley. figely chopt; 5 Age. ene 
_ hen e to 
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=_ - A lice of ham, a ſealed: | | 
= four, ſcalded cockſcombs, a faggot of parſley 
EF and ſweet herbs, one onion ſtuck with three 
1 cloves, alittle: baſil, and muſhroome * 
immer theſe a little, then add a little 1 
= wine, cullis and brath, pepper and ſalt; 
1 when this is about half done, put the tenches 
18 it, cut in middling pieces N require 
but a thort time to do; Kim the; auce very 
| well, then take out the faggot, onion, and 
. by ham; when ready to ſerve,” : add the Juice of 
8 | half a lemon. „ 
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- 1 the good Houte-wite's faſhion. | 


1 | AT ee ell ſealed, leaned, 
| and fc ing water, Put them in a 
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5 MODERN COOKERY: 287 
ſtew-pan with a piece of butter, chopt 

6 ley, ſhallots, muſhrooms, a little white-wine 
and broth; ſtew them ſlowly, turning them 
no and then; add pepper, ſalt, and a little 
butter rolled in flour, to make the ſauce pretty 


thick; when 1 to ſerve, add alittle vine - 
„ gar or verquice. ) 4” 


encherau Ponti ife. Tenches with Pontiff-ſauce. 


„ Scarp the tenches in boiling water; then 
clean them and ſplit them at the bac 
out all the bones, and ſlice off the meat almoſt 
to the ſkin; make a foreed- meat with udder, 
_ ſcraped lard or butter, chopt parſley, ſhallots, 
| ' muſhrooms, bread-crumbs ſoaked in white-_. 
| wine, pepper, ſalt, and the yolks of three or 
four eggs; fill the "tenches with this forced- 
meet, and ſew them up to look as whole; 
baſte them with melted. butter, and ſtrew 
them over with bread-crumbs; then put them 
in a diſh with ſlices| of bacon at bottom, and 
bake them in the oven; when done of a good 
colour, wipe off the fat, and ſerve. with a 
- Pontiff-ſauce under them; you will find how 
to make it in the Sauce- articles. 


* 
* 
- 
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; FIN ©, a 71 93 1 Fugk VP 1 res 175 1 
| Tuches an ; Manargue, | 
„ Monarch-faſhion. ay We 


Sober them at the back; cut out ſome of 
; the meat, and make a forced-meat of it, with 


t | oem e 1 mhallots, muſhrooms, bread- FL q 
1 crumbs 1 ed in cream, a piece of . | = 
L ; ; ; : , , a | " Rs. 1 


: { - a * : * 
3 Dae en «4 l ” 


W Tu PRA o 10 6 
= 8 the yolks of three eggs, pepper, and Wt; ſtuff 
- = them with this forced- meat, ſew them up, fry 
=  themota goodcolourinhog's-lard, and ſerve 
=, them upon a ragout made thus: Put a little 
bdaiuVtter in a ſtew- pan, with a few muſhrooms, 
aastrtichokes-bottoms cut in quarters, a ſlice of 
1 2 eus two ſhallots, a faggot of {weet herbs, 
=  andthreecloves; ſoak it ſome time, then add 

= alittle broth, a glaſs of white-wine, pepper, 
_ 1 ſalt; when half-done, put ſome of the 
= - roes to it either of tenches or carps being firſt 
— blanched, and craw-fiſh tails ; let the ragout 
be pretty thick; when ready to ed pd the 
_—. hi rang, 88 a lemon. | 
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_ n AN Ny tenches properly, 1 hives. 
_ . in boi ling water, and cut off the heads and 
= tails; pot them in a ſtew-pan with a ſpoon- 
ful of good oil, a little broth, two glaſſes of 
wuhite-wine, pepper and ſalt, chopt parſley, 
=. ſhallots, one clove of garlick, a fewmuſhrooms, 
and two or three flices of peeled lemon; 

” Yew ſlowly; when almoſt done, take out the 

_ lemon; ſkim it clean, then few it on a 
_— {mart fire t to > requee the 1 255 to a Proper con- 
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MODERN COOKERY. 269 
make a ſtuffing with a piece of butter, chopt 
parſley, ſhallots, pepper, and ſalt; ſtuff the 
tenches with it; then marinade them about 
an hour with oil, parſley, ſhallots, thyme, 


lautel- leaves, baſil, one clove of garliek, pep= ; 


per and lalt, all whole; then broil the tenches, 
ſqueeze the marinade, and baſte them with 
the liquid; ſerve them with ſauce or ragout 
as you think proper. If large, you may ſerve 
them roaſted; if ſo, they ate not to be ſcaled: 
or when. they are ſealed and cleaned pro- 
perly, vou may ſtew them with Water and 
white-wine, a piece of butter, fliced roots, 
omons,, a faggot, of parſley and ſweet herbs, 
_ laurel, , three cloves, pepper, and ſalt; when 
done, take them out of the braze, and ſerve 
With what ſauce you think proper; you may 
alfo ſift the braze, and reduce it to a proper 
conhiſtence, and ſerve it upon the fiſh, taking 
care it be properly ſeaſoned, — 
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It ways 2430: 211} 
three pieces; ſtew them in broth, with pepper, 
alt, and two or three ſliced lemons peeled; 
make a- ſauce With a little butter rolled in 


6, chopt parſley, ſhallots, muſh- 
a 


) 


GA 
124 


„ "Tax PRACTICE o 


rpms, & little baſil, pepper and/falt,” alittle g 
ih- broth, and à glaſs of white-wine ; put the 
Kiſh upon tlie diſni you intend for table, 


 Jqueeze the juice of a Seville- orange upon 
them, then the ſauce over, and ng "un 
EI paar. 61.0 

* | abe 22 * 3 4 bh P erigerd. 

„ anti ag - Trouts Perigord - fai 


ls SCALE and clean the trouts, Toy" dener 
the ills; ; make a ſtuffing with butter, chopt 
ruffles, pepper, and falk; braze them with 
- "ices of ham, bacon and veal, broth, and a 
Tttle white-wine, a faggot of parſley and ſweet 
_ herbs, and whole pepper; cut a few truffles in 
ſlices, and ftew them with a little of the braze 
And ſome. good eullis; reduce it to a proper 
conſiſtence; drain che trouts, and ſervẽ them | 
with this" ragout. þ | 


ng) Om "Is 254; 4 i 276. 
Truites aux fines Perbes. 
Trouts with ſweet Herbs. 


SCALE and clean them, and gut them by the 
. gills; ſtuff them with a ng made with 
- butter, choßpt "(hatin © - pepper and 
_ falt, well mixed together; marinade them in 
oil, with chopt parſley, ſhallots, muſhrooms, 
u very little garlick, rand" ſalt; wra 
them up in Ae paper, firſt buttered, wit 
as much of the” matinade as poſſible; broil 
then '68 "flow fire, or bake in a middling 


hot oven; el a kel eullis 4 fiſh-broth, 
Oy 7 | ith 


Ws 
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| MODERN COOKERY, 


re pete eee Gs MS. : 
it to a proper conſiſtence; the. trauts being 
done, take off the paper, ſerape all the herbs 
off and mix them with the ſauce, and ſerve 


it upon the fiſh; obſerve to add ſeaſoning. if 0 
| pits 


1 8 1 
Trouts German-faſhion, Bo, 


56 een with. a ſtuffing made as ks 
former put them in a ſtew- pan or;brazing- 
kettle much of their bigneſs, with about two 

thirds of white - wine and one of red, ſliced 
carrots, and one onion ſtuck with three or four 
cloyes; they muſt be eoyered about an inch; 
put it on a ſmart fre ; when it boils, ſet fire 
to the wine, and let it burn until it goes out 
of itſelf, or until it is reduced to les xe only 
ſauce enough; take out the carrots and onion; 
add a piece of butter, and ſtir it in the ſauce 
as it 991 705 mix it nel. and ſerve it Wen 
5 the fiſh.” Wee r FLY, (14 N25 
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wee 
een 1 as a Fri 


1 them well, and gut them bythe ills; 
ſtuff them with a thick well-ſeaſoned ragout, 
made of fweetbreads, fat livers, truffles, and 
muſhrooms; lard the trout or trouts on one 
ſide; braze nr with {lices of bacon, broth, 
| 1. enen 4 * ob . . 4 
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9% "ths PRACTICE oe 
- ain them, and glaze the larded fide with 
_ a meat glaze;'or ſift and Kim the braze, 


- and reduce it to a glaze, for the above pur- 
Ws and ſerve with Arn ragout or ſauce | 


8 think proper. N "of e 
nenne 
; e * au Blew. | 
Trouts of a fine blue Colour. 


Qui, and gut them by the gills; lay 
hem on a diſh, and pour to or three glaſſes 
of boiling vinegar upon them, according to 
_ the bigneſs, leſs or more; then wrap them in 
a cloth, and put them in a ſtew-pan with a 
piece of butter, ſliced carrots, onions, ſhal- 
lots, one clove of garlick, a faggot of par- 
ſley and ſweet herbs, broth and a pint of 
red-wine, pepper, and ſalt; ſtew on a flow 
fire; When done, take it off the fire; let them 
Jie in che braze until you are are ready to ſerve, 5 
hat they may take more taſte of the ſeaſoning; 
then drain them, and ſerve upon a napkin; 

arniſh with green parſley: you may ſerve a 

uce in a ſauce-boat, or in the diſh without 
a napkin; you may alſo make a ſauce with 
ſome of the braze woah a "Ie eh and 
Le upod the fiſh, * A 


raue au 8 i 3 in n the Oven, 


”Scait' and clean them very well; ſtuff 
. with a ſtuffing made with a piece of 


butter, chopt parſley, ſweet herbs, pepper, 
8 eee __— ut an hour in a 


little 
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little vinegar, oil, pepper, and falt, chopt 
parſley, ſhallots, muſhrooms, and one clove of 
garlick ; make as much of the marinade. ſtick 
to them as poſſible; ſtrew them with bread- 
crumbs, apd bafte gently with the remainder; 
put them upon the diſh you intend for table, 
and bake them in a moderate heated oven; 
when done, and of a good colour ſerve without 


* other 844% "Rp, * Wa ceze of a lemon. 
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Cour What quantity of lili ſlices 5 
you think” proper; marinade them in oil, 
whole pepper, and ſalt z then broil or bake 0 
them in the oven, baſting with! the marinade; 1 
make a ſauce with a little 1 8 
x flour, F little bald, chopt W, len 5 2 
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Alain chem, aud glatze the larded fide with 


a meat glazez or ſift and kim the braze, 
and reduce it to a glaze, for the 28 pur- 


. poſe; aud ſerve WR rw 
7 "TMR think Proper. 0 f 


3) 88 pr ing "rue : 
Troute of a fine blue Colour. DN 


PONY and gut them by the gills; lay 


* or ſauee 4 


them on a diſh, and pour two or three glaſſes 


of boiling vinegar upon them, according to 


_ the bigneſs, leſs or more; then wrap them in 


a doth, and put them in a ſtew-pan- with a 


piece of butter, ſliced carrots, onions, ſhal- 
lots, one clove of garlick, a faggot of par- 

ſley and ſweet herbs, broth and a pint of 
red-wine, pepper, and ſalt; ſtew on a flow 


fire; hen done, take it off the fire; let them 


are r 


lie in che braze until you to 


chat they may take more taſte of the ſeaſoning; 
then drain them, and ſerve upon a napkin; 


garniſh with green parſley: you may ſerve a 


| ſauce in a ſauce-boat, or in the diſh without 


'a napkin; you may alſo make a ſauce with 
ſome of the braze 17 0 4 Wee , _ 
ery upon the fiſh, . 


ien au Four. PEEL 8 in the Oven. 


Seal and clean them very well; ſtuff 
made with a piece of 


parſley, ſweet herbs, pepper, 


chem with: a ſtuffing. 


and fa; marinade __—_— an hour in a 


little 
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little vinegar, oil, pepper, and ſalt, chopt 
parſley, ſhallots, muſhrooms; and onę cl ove © 


en make as much of the marinade. flick 
to them as poſſible; ſtrew them with bread» 
8 NR apd baſte gently with the remainder; 
put them upon the diſh you intend for table, 
and bake them in a moderate heated oven; 
when done, and of a good colourgſerve without 


any other ſaucę than the ſqueeze of 25 oo 
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and either roaſt dr boil them, baſting with oil 
or butter; when they are done 5 a good 
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1. Corr © quantity: at 3 Mlices 
you think proper; marinade them in oil, 
whole pepper, ang ſalt z then brail or bake 


them in the oven, baſting with the marinade; , 


make a ſauce with a little butter rolled in 
| flour, 2 little 1 


as ok © 
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4 Salmon with ſweet Herbs. £2 bs : 


e and mix it with chopt | 
parſley, ſhallots, ſweet - herbs, muſhrooms, 
pper, and falt; put. fome of this in the 

ttom of the diſh you intend for table, hen 
" Gs thick ices of ſalmen upon it, and the 
remainder. of ew butter and herbs upon the 
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Saumon en e Friehndeau of 8. 
a Tur ſalmon being ſealed and cleaned, lard 
it, and braze it with ſlices of veal and ham, 
four cloves, fliced roots, Unions, a faggot of 
5 1 and ſweet herbs,” broth and white 
| whole pepper, and ſalt; ſtew gently 
lll one then take it out! and glaze the 
larded ſide wich a meat glaze, and ſerve 
under it an e err or Toy other 9 9 05 
chiak proper. YOU he Ws Koll b 5 11 . 
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Mw! 975 being ſealed and cleaned; : if 


boil it as the above, and ſerve it 

with, 2851 eraw-fith ragout Upon it: 

. 905 it in a W upon flices of veal 
and ham; cover. it thin flices of bacon, 
* with ſliced carrots, onions,” a faggot of fect 
ierbs, four cloves, Whole pepper, and ſalt; 
oak it a little on a flow fire, then add half 
br oth and half White-wine ſufficiently te 
cover i it; ſtew it on a flow. fire When done, 
drain 255 glaze It With a "meat-glaze on -W 
larded ſide; ſerve under it an Irallat-lance, 
or any other fe ND e 
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marinade, made of a piece of melted butter, | 
a little water and flour, two a Se" of vines 
parlleys thywe,” lauel, A r letthem | 
remain about an hfur in the marinade, then 
drain, flour, and fry them of a good colour 
garniſh with fried parſley: when — ; 
as above, you may alſo broil them, baſting 
with the liquid of the marinade, and firewed 
over with ſweet herbs finely chopt; ſerve 


with caper and r e e in 
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Head © or 00 of Salmon with * 
Sauces or Ragouts. 1 


” Eur 6 pins in what bigneſs y ou thin 
proper; ale and 0 lean it c be well; ai 
- math; lices, of? yeal "y ham and bacon, broth 
| and. Ln four. ley, Fy faggot « 

1 parlley, and weet herds, whole pepper, and 
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| ſerve 1 upon. i it what 1 ragou 'or A SV WM 
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and through with ham and bacon; put it in 


a ſtew-pan with a piece of hog's-lard or butter, 
chopt parſley, ſhallots, m muſhroome, pepper, 
and ſalt; give i ita: few turns over the ire, 
then put it in another ſtew- pan upon thin 


ſlices of veal, and chin ſlices of bacon over, 


with all the ſeaſoning; ſoak it ſome time on 


a ſlow fire; add . half a pint: of White 
wine, and ſtew on a flow fire till done; then 
ſtrain and ſkim the ſauce, add a little cullis and 


craw-fiſh or lobſter ſpawn, reduced to a proper 
conſiſtence; when ready, add the ſqueeze of 
=) lemon, and ſerve it upon the darde, \ 5 


. - Caiſſer de Saumon 3 
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Tarn a piece of fincked cs — * 


in thin ſlices; ſoak theſ#in milk or water (milk 
is the 
ſmall paper-caſes, drain and wipe the Lamon; 


*. ench piece in melted” butter, chopt par- 


ey, Hallots, and muſhrooms; and put them 
in the eaſes, with a few. erumbs of bread over; 
baſte with a little butter, broib them a little 
ovet a ſlow fire or in the oven, ànd ferve with 
the ſqueeze of an orange or denen.. Las 
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then drain it, | 
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3 4 | Efturgeon la Brooke en Grat et en Mai aig mes: 
b | Sturgeon roaſted, with Meat or Menger Sauce. 


I.ex or meager; lard the ſturgeon with an- 
= chovies and cel. If for gras, lard it with ham 
and bega, and prepare a liquid fur: baſting 
„ it after this manner: Put a ogy 4 Rc | 
1 a ſtewepan, with chopt parſl ey, ep 

dds gf garlick; thyme, laurel, baſil — 


doof wbite-wine;/ baſts the Hurgeon wich this 
= while roaſting; when it is done, ſerve wit 
*  avid-(ance, either gras or meazer, br with 
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Stew the 


and-roaſt- it, baſting mee 
ſauce as follows, Put in a ſtewspan a few 


ſlices of ham and veal, fliced.carrots;- onions; 


the fire until it begin to catch at böttöm; 
ttle cult Half a pint of mhith- 
hoſe pepper, and a little falt; "reduce 
hg to: a proper dalle, then ſkim and 


89 wine * 


ſtraĩn it; ven done, add the juice of half a 
lemon, and ſerse it upon the ſturgeen. 
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cur chin ſlices of ſturgeay; marinade 


them about an hour in oil, I chopt 3 
ſhallots, a little 5 pepper, and 
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Cor one, two, or three thick ſlices of Kur- 
geon. I for meager, lard them with ancho- 
vies ſoaked in water, ſeaſoned with falt an 


ſpices, or do it without larding; braze it 


with white wine and milk, and a good piece of 
butter; when done, ſkim the fat off the braze, 


and beat it up with three or four yolks of 
eggs; thicken it on the Hire, then bathe the 


ſturgeon Wich it, and and fe it over 
crumbe of breadz = 


mad 8 it in the 
70 Ein os 
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Ipices; and braze it 55 flices of ham and 
 - bacon, a few fliced roots and qnjons, a faggot 
of ſweet herbs, white-wine and FR. Whole 


pepper and ſalt; and finiſh ag. above. 
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braze them on a flow fire, with a few ſlices 
of veal and ham, and a faggot of ſweet - 
herbs, the liquid being half broth and half 
* , white-wine; when done, ſtrain and ſlam 
the braze; reduce: it to a caramel, glaze 
larded fide of the fricandeaus, an- 
with what ſauce you. think proper, as Spaniſh 

or Pontiff, &c. You may alſo. prepare a 


Oo 


large piece in the ſame manner; or, if ne 5 


ſturgeon is ſmall, a whole one: it ought to be 

ſkinned, and may be dreſſed in all the diffe- 

rent ways herein mentioned, ſeaſoning it with 

judgment and taſte, which are the 110 
in cookery.” al N Ws 5 


rgeon n on Aſhes « or a 7 * Fire. 


25 eee. a piece of fturgeon. with half 1 
wid half bacon; put it in a/ſtew-pan, with a 
piece of butter, chopt parſley,” ſhallots, one 
clove: of garlick, a ſprig of fennel, three 
eloves, a little pepper, and alt; ſimmer it a 
little over the fire; then put a few ſlices of 
veal under the fiſh in the ſame pan; cover it 
With ſlices of bacon, and white paper over it; 
add half a pint of White - wine, and braze it on a 

flow or aſhes fire; when done, take out 
the fiſh, ſtrain and ſkim the ſauce very clean 
from fat, add a little cullis to it, and boil it 


alittle; when ready to ſerve, add the ſqueeze 
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whole Pepper, and a handful of falt, 
1 | carrots, onions, and'parfſſey-roots; boilflowly; _ 
Aud when done, ſerve with anchovy or caper 
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. ins proper; put them in a Rew=pan'with 
a piece of butter ; ſoak; them on the fire. 
turning them two or three times, (they will A 
require but a ſhort time to do z) then take 
them out, and ſeaſon them with pep "Sapp ©). HO 
then put to the butter in the ſame ſtew=pan, 
with a, little; eullis and red- wine, chopt par- 
ſley and ſhallots 3 boil it on a ſmart firea « 


little, add ſeaſoning according. to judgment, ih 
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1 and ſmall turbots 48 0 epared in = 
-the ſame manger. Chooſe them of a ſine grain, ‚6( 
of alively white colour, fat, and free of — - 

or ſpots of any ſort. Brills may be dreſſed i in 
all * Uifferent manners as ſmall turbots. "208 
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good colour, Fant Os 
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bot upon this, and the ſame over as under; 


bake it in the oven, (the ſauce muſt be well 
reduced), clean the * and ſerve without 
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N a fiſh- kettle or Rew-pan. much of 
| the fize of the turbot, with a fiſh-plate in it, 
and garniſh it with thin flices '« 
veal, fliced roots and -onions, one 'clove of 
garlick, a little whole 

cloves; ſoak it on a flow. 
hour; 3 then add a bottle of. white-wine. and 
28. much. broth, with 
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it on a flow fire until the meat is done; then 


ſtrain the ſauce, put the turbot to it, and 


Hewr it on a flow fire until it is done; then 


drain it, and ſerve it with Pontif-ſauce,. 8 | 
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Chan and trim the turbot 3 z 1 
i as a fricandeau. either all over one ſide or 
ut it in a fiſh-kettle, or ftew- 

of its own bigneſs, with a falſe - 
s 8 01 under it, and as much broth and 
bo — white-wine as will cover it, with fliced roots, 

. onions, one clove of garlick, a faggot of ſweet 
herbs, three / cloves, a little whole pepper 
and a little alt; ſtew it on a flow fire until 
- done; ; then take it out, cover it up, and 
Eeep it warm; ſtrain and ſkim the braze, re- 
duce it to 4 caramel, and glaze the larded 
part; ſerve with a Spaniſh-in ce age 1 
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"Dom 3 tuo ſpoonfuls of oil 3 little 
| hitze ina ſtewepan, with a little-parſley;: 
green onions, thyme, baſil, laurel, one cle 
of gatlick,! pepper and ſalt, all whole; bail! 


this together about half an hourz then put 


the turbot in a baking-diſh, and pour the: 
firſt preparation upon it, cover it with anos 
ther diſh, and ſtew it between two flow fires; 
when it is done, phur off all the ſeaſpning, 
and put the fiſh upon the diſh you intend for 
| table: make a ſauce with ſome good jelly- 
\ broth, a piece of — 5 ah in flour, a little 
ſcalded parſley 'thopt v a little pep- 
per and ſalt; — 1 rer ke fire; "lib. 5 
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| repo, add the ſqueeze of a len on, and _—_ 5 ET 
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A hallibur is & large flat aan eee 
hb turbot, but much inferier 1 eating: it 
may be dreſſed in all the differkit ways df tur- 
bots. Plaiſe may alſo be dreſſed the ſame w; 
at leaſt what is commonly called Dutch . 
as they are much larger, and very good when 
quite freſh an firm, which may ſoon be dif> 
tinguiſhet bythe hardneſs of the fiſh, and 
| watery Rreaks: Ds appear through the 
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ſkin after long keeping, Flounders, are * 
teemed much better fiſh chan "the plaiſe, and 


are to be choſen by the fame obſervation: it 


is diſtinguiſhed from the plaiſe, by having 
fe ſpots, ſmaller, and more of a yellow 
caſt. It is a general obſervation of flat fiſh; as 
Hallibuts, turbots, ſoals, &cc. that if the back 
bone appear any thing black, the fiſh 18 not 
freſh: I believe it is not always the caſe, and 
will appear to be ſo. to thoſe who will be at 
_ the trouble of obſervation. 1 {Hall only ob- 
ſerve in tegard to flat fiſhes,” that (thoſe of _ 
a middling” ſize generally prove” ne beſt 
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marinade: them in melted butter or oil, par- 
flex, ſhallete, pepper and falt; broit thew, 
baſting with the marinade; when done, make 
a ſauce with ſome cullis, a little butter, 
the 2525 of lemog, two; or three ices 
Ho and cut in dices, and-.ſerve it upon the 
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white-wine, a piece of butter, 4 1 tt] e pa | 
_ fley, one clove of garlick, two of: three ar 
lots, three cloves, a little whole pepper. and 


ſalt, and two or three flices of peeled lemon; 
when Toney: ferve with A Tee over. | 
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ET aux 1 Hebe, Soals with wet Herbs. 


Sons that have ſerved before; either plain 
boiled or fried, will anſwer : if fried, take off 
the ſkin; cut each in four pieces, and trim 
them properly; make a ſauce with a: little | 
cullis and white-wine, a little butter, chopt 
parſley, green onions, a very little garlick, 
thyme, baſil, and muſhrooms; ſtew theſe toge 
ther about half an hour, then put the ſoals to 
it, and warm without boiling; ſeaſon with 
1 falt, and che ſqueere 45 a lemon. 


- Soles ou Four... Soals baked-in * 
Tur ſoals being properly eleated and. 


trimmed, ſplit 58 on the back, and ſtuff 
them with a ſtuffing made of. A piece of butter, 


© bread-crumbs, chopt parſley, bail, ſhallots, 
and falk; fub che 2 


_ muſhrooms, 
you intend for table with 4 piece of 


by * 


and lay the ſoals upon it, che backs under 


moſt; then mix two or chree yolks of eggs, | 
wien a little melted butter, [ſweet herbs'\chopt, 
per, and ſalt? lay this pretty thick upon 
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2 done of a good brown eplour, drain che 


at from Raney 2285 . 2798 8 a N | 
cullis-ſauce, 1 5 


e en Haterequs,. 5 Gb ck N 


B.,xtir the ſoals in four or two . 
8 wiſe, and take aut the bones; make a forced- 
meat with any Kind of fiſh or ſome of their 
own, a piece of butter, bread-crumbs ſoaked 
in cteam, chopt parſley and ſweet herba, 

Pepper, ſalt, and the yolks of three or four 
eggs; lay ſome. of this, forced- meat upon 
each fillet; and roll them up tight; ſtew them 
An good broth and a little white-wine, with a 
| fewſlices of carrots, one onion ſtuck with two 


| cloves; -a\ lice of a - peeled lemon, a little 


whole pepper, and ſalt; when they are done, 
drain, and dip them in batter made of flour, 
*A little oil and white-wine; fry them in hogs- 
lara, of a good colour, and garniſh with fried 5 


parſley; Jen ance allo r on WAR. a _—_ 
| cullis-ſance. Lg * 5 


5 Soles fuprimes, Soals e e Ke. | 


Wurm the foals are properly cleaned, put 
them in; a ftew-pan with ſome good jelly- 
_ +broth, a little-white-wine, one or two ſhal- 

lots, a faggot of parſley and ſweet herbs, two 
cloves, a little whole pepper, and ſalt; ne 2 
77 them on a flow: fire; when done, ſtrain | 

of the braze, and mix it with a little cullis; 


kim 1 nd ae ure. 
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is ready to catch; then add ſome 
and a little white-wine; ftew it on a flow fire 5 


MODERN COOKERY. 3 
of. add 
2 a F ol uy Nee n it 8 ne 


per conkiſtences* if not ſharp” enough, 


Saler au Ponti 1. $oals with Pontif Habs, 
STEw The "Gals with Gama broth, a little 


_ ._ white-wine, a piece of butter, a little parſley, 

one clove. of 
three cloves, . a little whole pepper, and ſalt; 
. when done, drain Ne 5 rg with Pte 
| tiff ſauce. . 


garlick, two or three ſhallots, 


| Soler en F. n e of Sade 


8} Gyr, ſcale, and trim the foals: viel 
5 Min the white ſide, and lard them; put in 


a ſtew-pan a few ſlices of veal and ham, lied 


roots and onions, half a clove of garlick, half a 
laurel-leaf, two. cloves, a little Whole pep- 


Per, and. ſalt; ſoak it on a ſlow. fire until it 
good broth 


until it is done; then ſtray it, and put it in 


nnother pan With the ſoals, the larded ſide 
undermoſt; when done, take the fiſh = 
out, reduce the ſauce to a glaze, and 148 
the larded fide of the "Om 5 e Ow” 2 
| IG: ſauce. _ 
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Filets of Soals Bechamel Sauce. 


wel Maxz a bechamel ſauce, and prepare TY = 
E FP ole 
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+ ak lot 3 (ſach as have. ſerved. 
before will do very well z) ſimmer: them a little | 
| in the N to warm without boiling. #6) 


e e c Ster Few! 
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SOR Filets of Soals with Yer uice-ſauce, . 35 
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RG Gon the fillets as the ec put them 
3 in a ſtewy - pan with a little butter, ane good 
* cullis, two or three ſpoonfuls of verjuice, 
(where; verjuice is not to be had, uſe vine 
|. gar to give it a proper ſourneſe), pepper, ſalt, 
aa and ſweet herbs chopt very fine; ſimmer it 
about half an hour, and ſerve quite hot; you 
way alſo ferve thoſe ſorts af fillets with any 
ort of ſtewec greens, as ſorrel, endives, 
RW... ; 11 ; warm the fillets in a little brath. 
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FF the black fide; mix ſome breadcrumbs with a 
| very little flour; baſletheſoals with heat egge, 
auc ges them over. with the-bread-crumbs 
5 a8, Aboves fry. the m in hog's-lard, of a good 
colour; 185 with fried parſley, and 2 
N 2nd] y-lauce, &c, in nee bent. 10 
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on 2 n fire; . make a r ow: 


piece; of- butter, (eme good ah a little | 
oil, half a clove of garlick, chopt p 
pepper, ſalt, and the juice of half a Jemon; 
warm it without bolling, and keep „ 

paul N ſerve with the mackerels,” 
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| Mackerel Court Boulllon-falhion 15 IJ 
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___ in 2. fiew-pan ſome weak. broth, half 


, a pint of white-wine, fliced roots, onions, - 
ſweet herbs, pe 
gether about half an | hour, then boil the fiſb 
in it; make 8 with a piece of butter, 
a little flour, one ſhallot chopt very fine, 
a fcalded fennel chopt, and a little 


a lemon. 
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1 ..-. Fricandeaus of Mackerelss. 


-Tak' mackerels being gutted and cleaned, - 
ain one ſide ef them, and lard them; chen 


* 


of ham, half broth and half bite wine, 
a faggot of ſweet herbs; ftew this' Wee, 
till the veal is almoſt done; then put the fiſh 


to it with a few whole ub Won d ſtew 


on a flaw fire till done; then ſtrain and ſkim 
the braze; reduce part. of it ta a caramel, and 
_ glaze the larded' Tides; add a little butter and 
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and ſalt; boil this to- 
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boiling ws fu ; when oy to ſerve, add the | 


epare a braze with'a few'flices of veal; one 
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„„ Gur them by the gills, clean them well, and 
 folit them along the back to the bone; then 
make a ſtuffing with a piece of butter, chopft 

_  parlley, ſhallots, pepper, and alt; ſtuff this 


in tte bellies: broil them on a low fire; you | 
= ' will find they are enough when the fiſh looks ; 
” - _ white at the bone: ſerve with the ſqueeze of 

3 A lemon, or burnt butter, and a little vine- 

=. 4 ; you may alſo ſerve them. with caper or 

1 e a ; 
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3 aquereaux 4 a-Flanianide. . 
=” Mackerels en | 
3 Srurr the mackerels as the preceding; 

* | wrap them up in buttered paper; broil them 

= on à ſlow fire, baſting now and then with 

1 melted butter; you, may alſo roaſt them, be- 
=. ing e a8, above; ſerve with verjuice, 
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113 them about half an hour with the juice 
lemon, pepper, ipe 
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chem dry; dip them in batter: nes Cie, 


a little ſalt, one egg, and white-wine z\fry 


them very eriſp, and garniſh with fried par- 
1 ; you may alſo baſte them with yolks. of 
eggs, and ſtrew them over with bread-crumnibs, 
"Oe with a little flour, and Try” as above. : 


” Filet & Magvertaus a jus d Orang e. 
Fillen of Mackerels with B 


Tu mackerels being gutted and n 
1 each in two, cut out the bones, and cut 
each half in two; put them in a ſtew-pan 
with a little butter, chopt parſley, ſhallots, 
muſhrooms, a little nutmeg, pepper, and 
ſalt; give them 'a few turns over the fire; 
then add a little cullis and white-wine, and 
ſtew on a flow fire about half an hour; When 
ready to ſerve, add the Marg 52 two Seville 
Of . „ 
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en your mackerels in three or four pieces 
. put them in à ſtew-pan with a little 
butter; chopt parſley, ſhallots, green onions, 
muſhrooms, pepper, and ſaltz give them 
few turns over the fire, and put them to cool; 
then - wrap each piece in viner leaves and a 
thin Nice of bacon; lay them ſeparately on a 


baking-diſh, and bakethem in the oven; when 
almoſt done,  ſtrew erumbs of bread over 
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Mix a piece of butter with two or . 
truffles chopt very fine, and chopt parſley, 
ſhallots, pepper, and ſalt; ſtuff the mackereis 
with this, and wrap an in vine-leaves and 
thin ſlices of bacon; put them in paper-caſes 


; well buttered, one double ſheet of paper dipt 


n oil or melted butter under the caſes; broil 
den on a ſlow fire, turning them e 
times While broiling; when done, pour out 
| thefat, ue ef the besen, and ſerve wih he | 
of a lemon. J $7 M$ | ro 3s dos Cann 
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; Mackerels with Craw-fiſh ag 


Papvanr a craw⸗fiſni cullis, and chop the 
tails vory fine; mix them with a piece of 
a chopt pariley. ſhallots, - pepper, and 
mae uff the Sls with it, wrap them 
r papper, and broil as the for- 
mer; when done, take off the paper, and 


the: craw-fitd cullis upon the fiſunu. 
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very fine; and mix it“ with melted bee —<- -Þ 
| the boiled mackerels with a fapkin unn 
der them, garniſh wich the broiled ones, ang 
ſerve with the fennel and Socket y ess Þ 
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colour, garniſh With fried purley, 
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Rais grille, Skate bre ny OR 


"Liam and cut did Hales int pieces as . W 
mer; ſtew it in butter and milk, with all ſorts 
of ſweet herbs chopt, pepper, and ſalt; when 
done, dip each piece in melted butter, and 
roll them in bread- erumbs ;; broil or bake 
them of a good colour, and ſervre with re- 
moulade or muſtard ſauce err m fiſh, 
or in A fauce-boat. an T9192 e ahn vat 

one onpt x104 f6ng-noninit pa G4 HAH © 
1, Rave Matelatte gy Parmeſan, |.-.. 
- Matlot of Skate and Parmeſan=c eſe). 10 

IDE and cut. we ſkate. a8 direQed. for 
bros and" ſtete it in tlie ame ſeaſoning; 
make a ragout of whole ſmall onions; with a 
chick ſauce, and a good piece of butter added 
to it; put ſome of this ragout upon the diſn r 
intend far table, and a little fraſped par 
cheeſe over it; lay the {kate upon Es 
ſome of the onions and ſmall pieces of fried 
| between-each piece; put a'ſpoonful of 
EE in, the remainder of the. ſauce, and 
the yolks of two or. three: eggs; mix 10 . 
E Jug ik bo it over, Shs; ih 
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Ml.ätlet of freſh Herrings, ._ 
Maxx a brown of Hütter andflour; when 
©  . of a fine brown, add ſome broth and white- 
© wine, x faggotiof Weet derbe and parſley, 
= ; one donen ànd x half of mall onlone , 
= | and few hol m 


= n our; then im . 


. mo it; add nnn t % 
=”. — kire, and reduce che ſadce to 
3 e when ready to ſerve, add 


* 


and - a/ little flour, ſliced roots nd 
onions, ſweet herbs chopt, pepper, and ſalt :: 
boil this about half an hour, then ſtew t ge 
berrings in it j when they are almaſt done, RY. 
take them out, and ſkim the fat off the liquor, 


dip the herrings 1 in it, and roll them in-bread= _ 4 


| crumbs; then broil them, and ſerve with . 2 


what ſauce you thing proper in a nenen 1 


4 Aurengi fors et ſalts & Ia St Menthoult' N Ol bb 
Pri and pickled Herrings broiled. 45 8 | 3 
Sosk them in wilk and Water, cut off 6 


: | heads and tails, and ſkin them; broil. them 
the ſame. way as the freſh ones under the 
' , ſamedenomination, obſerving they do not take 

ſo long time to do; 65 when ready to ſerve, 


N ſcueeze the juice of à lemon upon them; 
when well ſoaked, they may be dreſſed inan 
every teſpect as the freſh errings ; they _ 
may alſo be ſerved with eggs or ſtewed greens, 
Teeſed in different manners, 
INN 8 8 0 Cop: © 1209-16; ene . 
BT Os _ Morle 2 nee Here, 3 f 
4 Cor a ſmall cad fn 1 805 or ſix ben bote 
1 marinade it in melted butter, the juice 
of a lemon, chopt parſley, ſhallots; and ſweet 
|  herbsz then lay it upon the diſh you intend =» 
for table, with all the marinade both under 
1 Rr 8 
crumbs; baſte it with melted butter, bake . | 
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think proper. 
T Hure 4 Cabiliot a aux. „ Huitres. r 
Cod Head, with Oyſter-ſauce. 


Cor the head with as much of the 


| ſoutders as you think proper, tie it up with 
pack- thread, and put it in a fiſh-xettle that has 


a falſe bottom, with as much water as will 


cover it, a handful of ſalt, and about a pint 


of vinegar; put it on the fire; when it boils, 


{kim it well; let it boil flowly for fear of 
* breaking che ſkin; then ſcald the oyſters in 


their own liquor, then drain and take off the 


beards; train the liquid into a ſauce or ſtew- 


pan; add a piece of butter rolled in flour, a 


little white-wine, nutmeg, pepper, and ſalt; 0 
conſiſtence; then add. 
two anchovies chopt, and the oyſters; ; warm 


reduce it to a proper 


together without boiling, drain and diſh. the 
_ fiſh, and ſerve ſome of the ſauce upon it, had | 
08 ce Lea in a ſauce-boat, 


* Aer luche 6 differente Ca: 5 | As 
| "Dried Cote or.! ih, with. Aten 


7 Sauces. 


Baar i it well abe wodden. onda. : pn 
a wooden block; then ſoak it in water and 
greenwood-aſhes about twenty-four; hours, 


changing both three or four times; then waſh 


it in ſeveral waters, to get the aſhes out; then 
boil i it in r until it * een Fo then take 
17 | A e 
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zs the pedaling, put a piece of butter in a 


MODERN COOKERY: 333 
it out, drain the water from it, and break it 
in fleaks; make a ſauce with butter and flour,ſ,¶ = 
one clove of®par! ick pounded, ſweet h ers 
chopt, and cream ſufficient to make enough _ BY 
of ſauce ; put the fiſh in it to warm without 

boiling; When ready to ſetve, add the juice 

of a lemon. You may alſo ſerve it in a F 5 
paſte cruſt, then it is called pate de „ 1 
viz. dried cod or ſtock-fiſh pie. You may alſo "A 
ſerve it with afpic-fauce,. or any other ac- 2 
cording to taſte and fancy; it alſo. cats; very 
well cold, with oil, e and 18 85 ende 
e h | | 


- dns 1 aka 130 he 55 55 N tf 1 
Cod. Capuchin· frĩar en e 1 
i cod being boiled and broke in fleaks 


ſtew- pan, with one or two cloves of parlick, SOD bs . = 
three cloves, ' chopt muſhrooms, and ſweet 
| herbs; frythis together a little, then add cream 
according to the quantity of tha fiſh ; boil it "8 
he” about a quarter of an hour, then ſift it 

be 1 a ſieve, and put the fiſh to it, with 
a piece of butter, and a little ſcalded 8 
chopt; ſimmer it à little: you may alſo add 
liced girkins, muſhrooms, and anchovies, the 
anchovies and nee to 85 en jade _c Mos 
ready to ſerre. 1 
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1 Dried Cod, Houſe-ſteward 


| i ready- boiled ſtock-fiſh, or dried'cod, 
RS ſtew- pan, with a piece of butter, ſweet 
| herbs chopt, pepper, and nutmeg; ſimmer 

it a little; when y to ſerve, add the 3 Juice 
of a lemon. ee e e e, 
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Cor 8 parſnips, and N in 
+ what ſhape you pleaſe; ſtew. them in broth, 
with pepper and falt; then put them in a ſtew- 
pan, with a piece of butter, and the cod boiled 
and in fleaks, and a little cream; when ready | 
to ſerve, add muſtard according to taſte, . 
NX. B. This.is called 4 la Fardiniert, from 
ing dreſſed with -garden-ftuffs; and ſo all 
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Tun 'fih 3 boiled, 1 it in 
. pPutit inaftew-pan to-warm, with a lirdebroth, 
_ "vinegar, and a little pepper; then burn ſome 
n the fiſh, pour the butter over it, 
and garniſh | with fried parlley. . e TA 
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Or Warrinos AND Mozzers. 
FER 48 + {I 


" Motuers:a are dreſſed i in 1 every reſpect t the 
" fame way as Whitings, being much the ſame 


bigneſo, and requiring much the ſame time in 


the different manners of dreſſing them; the 
red mullet is the only one Wer the © pray 


| beings an e taſted fiſh, - 17 EETY 


* 
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Merlans 6 la 1 


| Whitngs Servant-faſhion, meaning ; dreſſed 


in a common way. 


»% 


0 TOP. in a diſh, being well n 


with all ſorts of ſweet herbs 2 and ſtrew- 


ed over them; then ſimmer them between 
- two aſhes fires, and turn them once or twice; 
- when. ready to ſerve, put them on the table 
* with all the fauce and 1 Herba over 
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 Merlens 4 la Sener 4 la Mori. : 
15 - Whitings with Cod-ſauce. 24 


"Tax Whiting s being well cleaned and 8 
"168; put in a 


and roots; boil theſe together about half an 


hour; then ſtrain it, and boil the whitings 
in it, adding a little milk; when done, drain 


them; make a ſauce with a piece of butter, a 


little flour, cream, pepper, ſalt, and two or 
tty thick, take out 


three ſhallots; make it pre 
the 5 8 and ſerve i it oo | he ob. 


S 
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w-pan ſome water and alt, 
a little parſley, whole ſhallots, ſliced onions, 
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£ | 3 | 5 5  Merlans CIP Fried Whitings. 


ME | 


—_ 5 Gor the whitings by the Nags trim and 
_—_ dry them well, bathe them with beat eggs, 
and roll them in fine bread-crymbs 15 6 7 
Vith à very little flour; fry them with k 
_ lard of a good colour, and garniſh with 3 4 
pParſley; ſerve with plain butter, or what 
= fauce you think proper, in a ſauce- boat. 


—_ - Nene lle. Jes Mertans, 1 
I 65 Forced meat made of Whitings. 


9 ' Bone the Whitings as clean as. poſſible, 
ſcrape the fiſh off the fkin, and pourid itin a 
mortar; ſtew ſome 'bread-crumbs in cream. 

1 until the liquid is quite ſoaked; put. this in 

WM the _ mortar, with a piece of butter, chopt 

_- Parſley, ſhallots, 1 7 onions, . pepper, ſalt, | 

= - and the yolks of three or four eggs; mix all 

= ; 7 then beat up the whites of the eggs 
to a ſnow and put to it: put ſome broth in 

2 ſtew- pan, and ſet it on a ſtrong fire; when 

1 it boils hard, add a little white-wine: then 

1 take a little of this forced meat at once, and 

throw it in the broth, and ſo on till it is all 

nin; take care to turn them about, they re- 

LE  - quire but a few minutes: take them out one 

by one according as you threw them in; put 

them on a ſiee to Aran, and ſerve with a 

1 Wot One 9 lens al og uns 
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| 8 Matlot of Smelts W ith {w cet Herbs. ? 
1 © 


Por the ſmelts i in a ſtew- pan with chopt 

| parſley, ſhallots, green onions, ſweet herbs, a 
+ little oil or butter, pepper, ſalt, and a little 
white-wine;- cover them, and ſtew them on a 
very flowfire until the liquidis quite reduced; - 
_ drain the fat from them, and ſerve . 

| Perg Aue Which "your will. bad! in Sauce- 


bs 1 


9 \ 5 1 ; * . 
„ ' | | n | | 


1 7 . s 5 
” $5 * 13 * 2 


3 en fartout. Smelts maſked... | 


: 7 Mak a fiſh forced - meat, and put partof ! 1 
on the diſh you intend for table; put the 1 
ſmelts upon this, cover them ſingly with the wo 

forced-meat in their own form, ſtrew them 
over with bread-crumbs, and baſte them 


| _ with melted butter; bake them in the oven, 1 


and ſerve with a reliſhing cullis or wine 1 
5 


2 4 ' * « \ + N 


1 E339 Smelts Ot Menehoult-faſnion. „„ 


| Tux ſmelts being well cleaned, put them . 
in a ſtew-pan with a piece of butter, chopft 

0 parſley, ſhallots, green onions, ſweet herbs, l 
pepper, and ſalt; give them a few turns in 

| this over the fire; then take them out, and 
add two or three yolks of eggs to the butter; 4 © x" ol 
mix it well together, dip the ſmelts in it, and „ 


ſtrew them over with bread-crumbs ; ene 1 : 
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with melted. butter and lemon- juice or ver- 
juice, or areliſhing ſauce in a ſauce- boat, and 


55 e with fried parſley, - . 
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Bo 2 liule fennel” and one . 
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fine; put in a ſtey- pan a little cullis, two 
glaſles af white · wine, and a little butter; boil 


garlick; warm it together, and 1 ſerve 5 un= 
der the fried ſmelts. FN As PO I 7, 


HET 4 


Mix ſome flour with cold water, a lit 
_ * falt, and two eggs; the paſte oughtto be as ſoft 
as the butter it is _ with in Wir, ſoften 
1 the butter by ze our 
in ſummer, ice. = put eee enough © 
rich, and Work it out with a 
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3 be * * bs 
1 make it v 
3 IS . 

: 7% 


1 rolling- pin ſeveral times, folding it in three 
pre four folds each time. Uſe it 
Sf pies or fg 5 
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1  Angther way, of making Poff-paſte. 
Mis che flour and water, and a little falt, 


ds the; preceding; put as much butter to it 


SL» : o 
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5 6 — * : 4 £ = 2 . —ç— N * 


this together a little, then add the fennel and 


_- in water; then mince! them very, 
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” 
£ tes 1 then 1 7 it out twice more, 


and let it ſtand ten minutes longer; then roll it 
out once more, fold it up, and uſe it for any 


wie ene proper. 925 „„ 


pie à la Craifſe de Boeuf. 9 7 
a Paſte made with Beef - ſuet. 1 


8 » 
7 


go 


Minen ſome beef-ſuet, and "SY, ina 
little water; then ftrain it into ſome. freſh. 
water ; when it is cold, take it out, and work 
it with your. hands,, to preſs the water out 

then pound it in a mortar, puting now wil 
then a little oil to it, until it is come to the 
conſiſtence of butter: at this preparation for 
any ſort of paſts.” This paſte i is only for eating 
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| Pate @ Baignets, Fritter Paſte or Batter. - 


Mak it with fine flour, a little oil and 
ſalt, beer or White- wine, one or two eggs, 

or the whites only, beat up; it muſt neither 
be very thick nor very thin, but ſo as to drop 
out of a ſpoon, about the bigneſs of a nutmeg 
at nee 3 TY them in hog 8-lard.... . /.. 
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le. Roy 
Yue! a pint of water about. a 
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ious; with ſomeraſped lemon-pee 


*7 
B 
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uarter. of an 
3 two ounces 


of butter, a piece of ſugar, and a betle falt; 
then add flour to make it pretty thick, work 
it with a wooden ſpoon on the fire untif ĩt quits 


Ar 


* 


N the 


4 * 
4 & 
* . 
* 
- © 
Fl : N 0 p * \ - 
* * > wa x 
1 94 1 X 
. CF ER N * 
. - J N 
* 5 5 . « TA FT 
* . s : „ =. 
* 4 YY . 0 LY } 
+4 "bt k a 2 IL. , 
0 L 2 1 7 0 * 1 8 Wd 
4 >, Ne, * 2 f 
1 * 4 N +4 ; Reg ES 
. n * rere 
* R 8 \ 8 8 , 4 


N 1 2 3 l 
4 * 0 o PE * — 4 8 5 1 4  of® * 
A g 2 * 1 8 2 r LF "> = N 1 I * 5 P þ * bs 
_ 88 N 5 : 1 4 v OS bg "oa , 3 
* : a a - 7 0 N 
* = 7 A : ' » 5 
. Ha . 7 9 13 % , p 
1 . - 
* 1 + : 9 x _ 
N 1 ; : 


s 4 F - +7 
* ** - * 1 * y 
- — * 2 1 # % - 
N 71 N . 1 1 
r 3 9 N 7 0 1 
& 7 * . 5 "TIT 4 4 = 5 8 f © 
=: - * * * 1 
1 5 3 45 * - . f 7 4 Fe x 
Loy * 7 E * A > : > 1 
1 * * 3 * 1 
< "> 4 o 1 ** EY. * 97971 of — 5 : 5 1 
* Lt TEA - "3. ” 
3 5 WY , ( 
. 
<4 LI, * Ef * & 4 
KY Fel 


«a; 


5 pan EG 3 it off, 1 while it is warm 
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— - the:conſliftence of a. puff-paſte, being well 


n 


= oy ed la Reine. : | Queen's J Paſte. 3 
_ Turs is made after the ſame manner as 
=_. - the preceding, except you are to uſe cream 


> inſtead of water; it will not be ſo light, but 
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k 3 * +” * MN oy ** ett YU 7 will h Ve a richer. 12 4 a . 
_.. * Pay . 
5 —_— 69% Lo : a ad . . od . 

8 l . * 8 

4% - ” , 


4 8 . , 5 4 0 . «4 
„ . 7 > . 4 > < — * * n p : * 
N ; 3 0 * * * 4 IST: * Pat Cat ellon. rh 8 i | 


_ Aparticalir Paſte tofry orbake any thing i in it, 


3 bs : © ww MIT A piece of butter i In A little water 7 
—_ nb ſome raſped lemon-peel. and one egg; 


=  then.add as much flour as will make it into a 


—  -firm. paſte, with as much powder-ſugar as 
_— will ſweeten it properly; work it well toge- 
—_ - core 12 put 1 it to what uſe you think PLS. 
= 5 gp : Pute au Sucre... q Sugar-paſte. : | 
_  * Mix a pound of flour with a quarter of a 
pound of butter and as much ſugar, a little 
Mater, ſalt, and one egg: this Paſte will ſerve 


for ay ſecond-courlſe diſh. WM OI 
pd Rin.) Rice-paſte. 5 5 


1 PU 


„* 


bs * * 
* ” : ' A 


—_ Bolt ſome Tice in good. broth, until it is 
5 CS tender; let it cool; and in the mean 


: . time mix fone flour with three. eggs and 


= a little water, then pound it in à mortar 


3 7 s 
DS) ©. + * 3 7 44 
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__— add eggs to it, one by olle, until it comes to 


* 


A 


4 


© , -mixed; fry or bake it, as you think proper. 
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| | with. the boiled rice and a piece 
Alnntil it is properly mixed: this paſte will 
| ; for any forth. of cakes... ft ff ot ne IN 


Pie @ Craquants, © 
| Bi Paſte for Corkants or Ornaments. 


Strr a pound of flour and as much fine - 


pounded | ſugar; mix them to ether, with 
| whites of eggs and ſome orange-flower water; + 
the paſte muſt be very firm, roll it ina wet 
dloth, and put it in A £00 cool place until you harre 
occaſion. ok f Ape — 
| Pate q Amade. Almond-paſte:  ' 
| AceoRDING to the quantity of p JU 1 _ 
tend to make, blanch and peel ſweet almonds, 1 
and a few bitter ones amongſt them; pouſd 
them in a mortar very fine, adding a little 
whites of eggs to keep them from oiling; then 
put them on a middling fire, with two thirds 
of ſugar to one of almonds; add the ſugar . _ 
degrees as it mixes with the almonds ; work 3» 
it until the paſte does not ſtick to the pan or 
your fingers; turn it into any ſhape, and put 
it to what uſe you think proper: if too ſoft, 3 
add a little ſugar and flour; if too hard, a few 
Arops of ſweet wine; verylittle heat willdry i it, 
| Pute 4 la Ducheſs... | Paſte Putcheſs / faſhion. 
Mix a pound of flour with fix eggs, half 
2 pound of, ſugar, a little ſalt, and as much 
ſweet wine as is neceſſary; the paſte muſt be 
| 3 firm: this paſte may ſerve for a num- 
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Pate a la F. lamande. 


Bol a. quart of. new milk with a quar- 
ter of a pound of butter; thicken it with 


flour as you do royal paſte, but put no eggs 


to it; Work it with the rolling-pin as any 
paſte; it muſt be as thin as half a crown; 
- he cut it in what ſhape you pleaſe; fry it, 
and ſtrew powdered ſugar over, and | glaze it 


- | 
3 *% 4 of 4 
with a ſalamander. _ RES : 
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| Boxx 


dhe ham, and t im it . 2 0 in 
the tri | 


care to cut off all the r 


fat or lean, till you come to the wholſome- - 


| looking fleſh; if an old ham, ſoak it twenty- 
four hours; if frelb, ſix or eight hours: 

then braze it with ſlices of beef, ſlices of ba- 

con, ſome butter and hog's lard, a large fag- 
got of ſweet herbs, all ſorts of roots, and whoie 
pepper; braze it till three parts. done; then 
let it cool, and put it in a raiſed paſte, with 
the liquid. and a gill of brandy; bake it an 
hour, and let it cool before uſing; if it is to 
e ſerved hot, ſkim off the fat very clean, and 
with a rectdhing: s-fauce without ſalt. 
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Paſte Flemiſh-faſhion. | 


* 
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- Suckling-pig Pie. £ 


| | aun es Fra AE Ht lard the legs | . jp 


and ſhoulders with bacon, ſeaſoned with f 
and ſweet herbs chopt; put it in à raiſed 
craft of its own length; ſeaſon it with ſpices 
ſweet herbs chopt, and a pound of butter or 
ſcraped bacon; cover it over with thin ſlices 
of bacon; finiſh the pie, and bake it about 


three hours: - when near i add two glaſſes : 


i* 


A let it be cold before uſing. N 


e Pluie de Baer * Beef pie. N 15 bf 


— 


88 rump of beef thoroughly, and 80 
lard it through 7 5 through with lardons or 
pieces of bacon, Tepee with all ſorts of 
| ſweet herbs chopt, and all ſorts of ſpices; put 
it in a pan much of its bigneſs; cover it with 
- flices of bacon, a large faggot of parſley 

| ſweet: herbs, whole onions, ſhallots, carrots, 
parſnips, turnips, celery, a good quantity of 
butter, and a gill of brandy; ſtew it ona very 

flow. fire until it is quite tender, then let it 
cool; then put it in a raiſed ox puff - paſte, with 

the ſlices of bacon, and the braze li quid 
without being ſkim ed; add a piece Erle 
ter to nouriſſi it; cover the pie, and 1 

it according to fancy; baſte it with eggs, and 
put it in a middling hot oven; when the 

e is baked, take it out: if it is to be ſerved 
hot, take out the ſlices of bacon, ſkim the 

fat very clean off, and add what ſauce or } 
| 5 ragout 
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 Fagout you think proper; if it is to be ſerved 
cold, for ſecond-courſe, let it cool as it comes 


out of the oven, ot you may add ſome melted 


* 


NV. B. All pies 1 to be ſerved; cold, 


. 


ought be more ſeaſoned, than for eating hot, 
. have. A ſtronger : flavour 5 
while MEET 564 irq ed ogg 


1 ” * : 


Pute de 1 Mouton mele. Mutton- pie mixed. : 


Take part of a leg of mutton, and 1 
it with other ſorts of meat, ſuch as rabbit, do 
hare, partridges, veal, freſh pork, or ſuch. 
meat as is moſt convenient, half a pound of 
beef: ſuet minced, chopt ham, ſcraped bacon, 


chopt truffles (if you have any), the yolks of | 


eight hard eggs; ſeaſon it with ſpices, ſweet 1 
herbs chopt, and three glaſſes of brandy; put 
eruſt, and bake it in a ſoaking oven 
rs; n bo vs before: OE: i; 


2. . Fg ed 
mg 


| jt : 5 ' = l »*% 
#” . % VS! iy ay 21d 1 
— | 
de eau Veal-pi ic 
4 1 " » . L 8 4 8 


for. four 


- 


8 


AccoRD ew o che Geo 86 the pie TY 
cut @fillet'of veal, and lard it the ſame as the 
beef; ſeaſon it over and over, then put it in 
a raiſed eruſt; cover the meat with thin ſlices 
of bacon and a piece of butter; then cover it, 
and garniſh it according to fancy; bake it 
three hours in the oven; when near done, 
add two e of brandy; let it'cool before 
ee 2 tel ..... ont REF. $043 oY 
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Pite de Poulardes, Dinons, et autres Polailles.. 
| Pies of Fowls, Turkeys, or Wild-fowl.. 


Tux are all done after the ſame manner, 


obſerving the age and ſize of each different 


Foe 


kind. If a large turkey or fowl, bone it, or 
only cut out the breaſt- bone; ſtuff it with a2 
good ragout, called ſalpicon; ſeaſon! it the 
| ſame as the preceding; ſeaſon ſome ſlices of 
veal, and put them in the bottom of the pie, 
to nouriſh the fowl. or fowls; cover it with 


ſlices of bacon and a piece of butter, finiſh and 
bake it as all other pies.: you may allo make it. 


53 i fe 


> 4s 


a Pllie de Amiens. ws 1 
Pie Amiens-faſhion (Amiens a Town in 
France famous for Pies.) 


r draw, and truſs a couple of ducks: 

as: for boiling ; then lard them with bacon 
Tales in pepper and ſalt, a little nutmeg, 
cloves, cinnamon, coriander, powder of baſil, 
thyme, and laurel; then put them in a good 
raiſed eruſt, with ices of bacon over them, 
finiſh the pie, and bake: it about chree hours 
in a middling hot oven; it muſt. not have 
too much colour: when: it is near =" 
mix half a pound of butter with ſome Jelly- 
broth and two glaſſes of brandy, boil: them 
aà little together, and pour it in ih pie, and 
| ſhake it well: you may allo braze the ducks: ' 


before you put them in the pie, 
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Pie de Perdrix., Fartridge- pie. 


SINE, draw, and truſ the partridges as 
1 for boiling; flatten the breaſt · bones; and make +. 
1 a forced - meat with the livers, a piece of 
= butter or ped lard,. Peppers, ; N 


with mw be fry Nel A little in e 


3 then put them in a A eruſt, upon flices of 
= veal well ſeaſoned; finiſh it as n others: 


A ; ; x when done, if to be ſerved hot, ſkim it well, 
aud add a ſauce; if for cold, add 
_ ſome 8 8 CIO AE it is 0 5 cold. 


* 
- % * 


—_ Fartridge-pic e 8 1 


1 Bone as many partridges as you think pro- | 


Mz per; chop the bones, and ſtew them with a 
= . little broth and gravy: take as many fat livers 
ls partridges; lard them with fillets of an- 


= _. chovies and truffles: then ſtrain the liquor 
1 from the bones, and mix it with partridges 


= livers chopt, truffles, a piece of butter, pep- 
per, and falt; fluff the partridges with this, 
and put them in a ſtanding cruſt (made | 
Zss uſual), wich the _ livers en a fer | 
= of bacon over all; it will require thive hours 
RS. bake; when it is almoſt baked, 110 a little | 
This is meant to eat cold. - N 


4 


* * 


1 . Partridge- pie Perigueux-faſhion. (Perigueux 
e Town in Pergord famous for Pies.) _ 


1 ; * 
y * - 5 N gh 
* (© 8 A 4 D . - * * bay 
| 1 — "ES * 4 1 
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SixoE, draw, and truſs the purtridges: 
for. boiling; make a farce with their 1 
and livers of poultries, chopt truffles, N 
herbs, ſeraped lard or butter, pe per and falt; 


Fas. 


| then lard them with pretty 1 picecs 0 + 9 105 9 5 
1 2 rolled in _} then put the birds 1 in 1 


; Ds 80 darf ana, hn mixed e F 3 
ther; cover them with thin ſlices of bacan, 3 1 
5 and Garth the pie according to 3 bake it 
43 the oven about three hours blrving the "4 Fr 


* 


4 EY 3 


24 B rs a "Becafſmer. | 


Ed. has aid; | RY > PIE OW tho cirzacds” 
away; chop or 5 the uts, and mae a 
| = with them, a piece of butter, ſweet 7 [ 1 


berbs chopt, pepper, alt, and chopt truffles; 
ſtuff the birds with this Farce, 2 ] 


* 


25 
7 


for boiling; ard i it, and make a ſtuffing with  - 
- the livers, chopt fruffles, a Piece of butter, 1 
pepper, and falt; put it in a raiſed. cruſt, 
with a piece of butter round it, and with llices . 


14 
of e er 1 78 
N N 1 n 
1 ia e 
3 | S ue 
: 13 144 * x $4% * 
F< r 
Nr . N „ 
„ 1 * ae 
B Ss 4 WY | 4 4 : * 1 " 
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ONE ; cut it in 1 and le „ 


= 5 it in any foie" of: cruſt you think Proper, 
with What kind of forced- meat you pleaſe 
under and over ; pound the bones, and few 


_ _ - them'in good cullis; ſtrain it, and put it to 
the Pie when cold, and finiſh as uſual. 
— ITS | 2828 257 I e * + an cel 


Fs "0 852  Plte, de Pigeon. Pigeon · pie vat 31103 
Six, gut, and truſs your pigeons, as for 
boiling; ; ſtuff them with a good forced-meat - 
wade of poultry or veal; lay ſome of e 
1 — forced-meat' Nan them in the dich, hex 
muſt be pretty high ſeaſoned; you may allo _ 
WE 1 truffles, morels, artichokes- bottoms, - 
muſhrooms, fat livers, e et- 
-_ breads or not as you think proper, and fome 
_ good gravy; cover it with puff -p 


bo bar N two hours; when ready to ſerve, you 

5 r 24 . N 
„ a art 
Fo i 8 W — 
1 4 your 00 with and anchovies, 


5 Es ſoaked and ſeaſoned with f ices aud ſweet 
| t; put it in à raiſed cruſt or puff. 
ie butter undder 4 


and 


N COOKER 

over, with ſome of. the { | 
Pikes, eels, or any other kind of fiſhes, may 
be dreſſed in pies after the ſame manner.” 
Make all pies of this ſort pretty reliſhing with 
lemon: you may alſo make it without larding 
it as aboye 3 


= 


* * % 


| marinade them an a hour K a bath in eee 
juice, then drain them; then mix eight 
pounded anehovies wirh a pound: of butter, half 
a pound of chopt truffles, and alittle powder 


= 


0 baſil; lay a, down of this Preparation in 


a # 4 S. 


the pie, then ſo ſome of the fiſh,. and fo continue, 


1 


the butter to he laſt; finiſh: 0 Pie, Ir 


* 
_ o 


it adont tro; hour 


4-13 of 


£ ein. 


bit with bacon; then ſeaſon it wien 

Apices, and int herbs. chopt; put a 
ſuffieient quantity. of butter in the pie aceard= 
ing to the quantity of fiſh ſh: if for meager, 
git with eel, and ſeaſon it as; above ; 5.7 yu 
- way! alſo make it either Way, without lard- 
ing it; finiſh as ll other pies 2. if to be ſerved 
hot, ſkim the fat off, and add a [good reliſh= 
ing cullis-ſauce. vb n ee ene 
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uu des Tendrons de Veau. Val-grifle Pie. 


5 IE B. Pics with raiſed Cruſt are called bythe {| 
| breach. "oats and th "OE Sb mt aria EY. 
A et to the bigneſs = intend the 
IR pie, cut the griſtles of one or two breaſts o 
veal in middling . and blanch them ſome 1 
time in boiling MAR NEAREST 00 ob | | 
== 2 des Fi ves ale Mouton avec Saved 5 | 
Pei of Fillets of Mutton and Anfang. 5 tw . 
HS Ry” + the fillet of a neck of mutton in thin Wes 2 Wil 
=. and a few onions in the ſame manner; put 4 
1 Tl} ©: ſonde of the forced-meat in the bottom of the = 
=. e 5 pie, then ſome of the ſliced mutton: and _ 


- 
oj if \ » 


_ - onions upon it, with a little pepper WO: 
_ © continue in the ſame manner, till the pie is 


full; thin add a piece of butter, with bin of 


RM lices of baton over it; finiſh 25 DE ; bakeit ; 
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MODERN COOKERY. 3 


a little butter, pepper, and ſalt; put the meat 


in the pie; with a little butter under and over, 


a faggot of ſweet herbs; two flices of ham, 
and thin ſlices of bacon over all; finiſh the 


pie as uſual; when properly baked, take out 
the bacon, hams and faggot, the bones being. 


pounded! and boiled in broth and cullis, (as 
directed in Game- articles) to make a gol 


reliſhing ſauce; ſtrain 6 and NO to PS. 


Durte des Lopreaus.. Tourte of Rabbits, 


Cor the rabbits in pieces; ie a forced- 
meat with the livers, {c eraped bacon. or butter, 
pepper and ſalt, all forts of ſweet herbs chopt, 

a few crumbs of bread, and thie yolks of two 
eggs, with the whites beat to a ſnow ; put it 
in the bottom of your pie, then the rabbits; 30 
finiſh it, and bake it about two hours; make 
a ſauce of the heads and trimmings, by ſtew- 
ing them with a little cullis, white-wine, a 


ſlice of ham, a faggot of ſweet herbs, pepper, 


and ſalt; when eat to e Ned: 188 Au 
8 it into the ee” N e 


9 ourte de Laprean a au 1 | 8 N 
Tourte of Rabbit, with a light paſte. 


T „u a rabbit in pieces as for a fricaſſee; put 
it in a ſtew- pan, with a piece of butter, whole 
muſhrooms, and a faggot of ſweet herbs; 
ſoak it on a | flow * oat 8 done; or 
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dad a little white-wine and cullis, with a 


cleealded ſweetbread; ſeaſon it of a good reliſh- 
7. 1ng taſte; let it a ſlowly till done; at the 


ſiame time, While the rabbit. is ſtewing, make 


2 ggcd puff-paſte, roll it in tro ſheets much 


banking -diſh, then put upon it one or two 
wueets of pepper, and cover it with the re- 


© | the meat was in it; baſte it with eggs, and 


banke it; when it is baked enough, cut off 


ite top paſte, and take out all the dougby 
piuaſte, and e the rabbit in it. 

3 N. B. Hr ſignifies light as "the 2 ; 
_—_— and the above is ſo called by 05 h the 
= "NEV. my being taken ont. n 
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cake, take fillet of veal, calves · udder ſcald- 


1 with ſweet herbs, ri de green onions, 
I 1 parſley, all finely chopt, pepper, falt, nut- 


* mixed, make it into the fe of ſauſages or 
balls; put them in the pie with a little gravy; 
FI fin the pie as uſual, and bake it according 


gullis-ſauce. 8 


N 5. You may allo 5 20 a \ragoursf "BY 
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ok the ſame thickneſs; put one of theſe in a 


maining paſte; ; pinch them together, as if 


_ - eee to hs Beh Lows tend the | 
ace, beef-ſuet, and the breaſts of raw fowls „% 
"5 being all well chopt and pounded ; ſeaſon it 


meg, and three raw eggs; when all is well 


to judgment; when. ready to ſerve, add a 
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boiling; put ſome butter, with pepper and ſalt, 
in the inſide of each pigeon ; put them in the ES. 
paſte, and bake them as uſual; when reg 
to ſerve, take off the top, Wim the fat very _ | _ 
clean off, and add a good reliſhing ragout 
made of frectbreads, fat livers, cockſcombs, 
muſhrooms, and hard yolks of eggs; put on 
the N again. ee, g 


ceding ; - ſtuff them with forced-meat, made 
of their livers, chopt. truffles or muſhrooms, 
mixed with a piece of butter, ſweet herbs 
chopt, pepper, and falt; put them in the pie, 
and bake it about two hours; when ready to 
ſerve, add a ragout of ve muſhrooms, or 
any « other you think proper. as 


' Tourte 
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the gixzards; and pound the inſide, to mix 
with butter or ſeraped bacon, ſweet herbs 
cChopt, pepper, and ſalt; put this forced meat 
in the bottom of the pie, and the woodcocks .- 


truffles, 
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upon it; cover them with thin flices of ba- 


. and finiſh it; bake it about an hour and 
| a half; when ready to ſerve, take out the 


bacon, ſkim the fat very clean off, and add 
2 good reliſhing cullis-ſauce. 
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5 . | N. B. ee i. e ſnipes, may be dreſ- 


# * ow 7 * 
> : . 124 
1 


Rs. 1 Tourte of white Meats, 355 


wy Tax Courts. chickens, turkey-pouts, duck- 
> lings, or any other ſorts you think proper; 

when properly cleaned, cut them in quarters, 
Ka make a well ſeaſoned forced-meat to put 


Ander and over them in the pie, finiſh as 


uſual; When ready to ſerve, add what ragout 
. * ſauce you think proper, Eh, PRs 
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ITu0eourte of Pinions of Poultries. ht So 


ee Bi anch the pinions i in boiling water, and ; 
_ clean them very well; then ſtew them to three 
parts, in good broth and cullis, with a flice of 
ham, whole muſhrooms, ſweet herbs chopt, 
2g; piece of good butter, and thin flices of 
IP "han over all; then put the puff-paſte in 
8 2 pie-diſh, then put your compotition in _ 
3 t, with the ſlices of bacon on the top; cover 
it with puffepaſte, and bake it in a middling 
5 hot oven; when it is done, cut the top off, 


xe out the bacon, ſkim the fat very clean 
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a little pepper and ſalt, ſome good butter 


Hate a Ja-Condi, Tourie Condt fachen. 


BLAxcH ſome” large ſauſages in boiling _ 


water; cut each in two or three pieces, and 
ſkin them; then blanch two dozen ſmaal!l! 

onions; boil. a piece of pickled pork, untii 
half-done; put a forced-meat in the bottooernm 
of the pie, made of livers of poultries; M bo 


s 
Wa pot 


* 7 
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upon this a chicken cut in quarters, or p= :kkßʒ 
nions of poultries, blanched and cleaned pro- 


perly; upon this lay the pickled pork cut in a 
ſlices, ſauſages and onions intermixed win 


RT want 


and ſlices of bacon at top; finiſh the pie, and ' 
bake-about an hour and a half; when done 
take off the bacon, and ſkim off the fat; ; 
make a' ſauce with ſome good jelly-broth, > 


piece of butter rolled in flour, a little boiled 
chopt parſley, and the juice of a lemon 3 hen 
ready to ſerve, put this in the Pie. 25 = 
. Tho . of bacon i in this as well 26 = 
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\ BLanen two R el anions-, as the 1 
former, and ſauſages the ſame way as the _ EE 
laſt ; put a forced-meat of what kind you. 1 
thi 1 


Rn bee 
8 1 


_ - BLaNew. the macaroni in boiling ner; 

_— 1 ſtew it in good broth and hog's-lard-or 
butter; when it is tender and thick, add fome 
—_ Parmeſan- cheeſe, with a little good veal- ; 


r e. 


piece of butter, pepper, ſalt, and nutmeg; 
beet your pie-diſh with good puff-paſt; then 
put the butter and herbs in it, then as many 

hard eggs cut in quarters as you think pro- 
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HE PRACTICER o 2 
Sink proper in the of 1 and 
the ſauſages upon it, then dhe onions, inter- 
mixed with ſliced muſhrooms or truffles, a 
little pepper and ſalt, and ſweet herbs chopt; 
cover all over with this ſlices of eee 
as uſual, and bake it about an hour; when 9 
done, take out the bacon, and ſkim the fat very : 


=» clean off; when ready to ſerve, add a Spa- | 
=. inen or what other you think Proper. 


= . . Macaroni au Zepbir. 0 „ 


=_ Tourte of Macaroni, light Paſte. 15 
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cullis, and ſerve it in a een, or Ln tourte 


rr N directed. VVV 
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| "Tounte of Eggs. | - ANN 
Mix all ſorts of ſweet herbs chopt, with a 


! 


per, with ſix or eight raw ones beat up as 
bor an omelet, and a piece of butter; cover it 


3 with the ſame paſte as below, and put it in the 


oven; when the paſte is done, it is enough; | 


= when' ready to eh Tow may n 4 _ | 
__ .. or 1 95 . en eee 1 
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Torte 4 Cabilliet. Tourte of 


0 the cod in Miene pieces; 
little in butter, with ſweet herbs chopt; then 
put it into a bechamel or anchovy ſauce ot 
_ craw-fiſh” cullis, warm it without boiling, 
and ſerve it in a puff-paſte cruſt. Salt cod is 
done in the ſame manner, only without ſalt: 
the remainder of plain boiled cod, or any 
other fiſh, will do for thoſe pies, only warm- 
ing them in what ſauce you think os 

and ſerving them in a puff-paſte eruſt. 


tom of the 


oper 
N. B. Mackerels may 
Rte manner. 


raven the oyſte 
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To ourte. des Sha... 1 Tourte of Souls, 


N Vin the ſame Kind of 
ceding; put a good forced- meat in the 
pie: if for meager, make it of 
ow ; if gras, make it of roaſted poultries, or 
: boil the ſoals a little; 
de and lay them upon the forced- 
meat, with a little pepper, ſalt, and a piece 
of butter; ; cover it, and put it in the oven; 
when the paſte is baked, it is done; when 
ready to ſerve, add what ſauce you. think 


paſte as the 
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be done after the 


5 Tourte des Huitres et de Moules. 
Tourte of Oyſters or Muſcles. 
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and beard them; then mix them with a piece 
of butter, chopt parſley,” ſhallots, pepper, 


ſalt, and nutmeg; put them in the pie; 


e e the paſte is baked, they are done; 


when ready to ſerve, add a bechamel ſauce: 
Muſeles are done the ſame way, when well 


pickled, one by one; you may alſo bare 


S ether with a Rn or 9 ſauce. „ 
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Petit Pites 4 Cowen. 4 
" bins Pates with Forced- meat. 


EY Maxs a forced-meat of fillet of veal, 
calves-udder (firſt blanched in boiling water), 


| beef-ſuet,/ chopt parſley, ſhallots, a little baſil,” 
pepper, ſalt, and two or three eggs according 
to the quantity of forced-meat ; make a rich 
puff-paſte, and cut it in the ſize of the patE- 
moulds; rub them with butter, and paſte 
them; then fill them with this forced-meat, 
and cover them with the fame paſte; baſte 
them with eggs, and bake them in a middling 
heated oven about three quarters of an hour; 
when ready to ſerve, add a little warm cullis, 
with the juice of half a lemon to them. 
NM. B. You may allo, inſtead of veal, make 
the forced-meat with breaſts of raw fowls, 


or even with thoſe that have ſerved at table 
before. | 


* Plies en Sac, 8 | 
ra Pates in form of Sauſages, 


| | Mary a forced- -meat as the wiping, 


« 


- 


* 


, 


rope to twiſt round the patés according to 


MODERN COOKERY. _ 
and wrap it up in puff-paſte an e en of 5 


ſhort ſauſages; then cut ſome” of the ; Ul 
lengthwiſe, roll it in the form of a ſmall 


fancy, and bake them as the förmer: theſe 
differences are proper upon a large table. 
Where two, diſhes of the ſame Prepar 11 are 
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Burrzn the petty- moulds, and meet ny 
go aſte; fill them with paſte, 
and cover them with the ſame; baſte them 
with an egg, and bake them in a pretty quick 
oven to make the paſte rife the better; if 
. you, fear their taking too much colour, put 
ect, of buttered paper over: mince the 
8, fowls, chickens, 
partridges, hare; veal, or any thing elſe; 
mix this with ſome good cullis 4 /a Reine, 
ne — and let it be DION 
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Mkr a little forced-meat wich the SY 
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of roaſted turkeys, fowls, chickens, or par- 
tridges, or the remainder of [weetbreads,: with 
cho parſley, ſhallots, ſweet herbs, pepper, 


ſalt, and the yolks of one or two eggs, with 

the: whites beat to a ſdow; then butter the 

petty-moulds, and ſheet them with good 
puff- paſte; put ſome of the forced-meat in 
the bottom of the patss, then fliced* truffles 
. and fat Hvers upon it, with a little butter or 
ſcraped bacon, and the fame forced- meat 
upon it; cover them, and bake them about 


u htkree quarters of an hour; When done, make 
aà2 little hole in the top of each patẽ, and pour 


a pontiff-ſauce in then Fou may make 


_ Pcs Pts areffes, viz. *raiſed cruſt, with atiy 


= *' ſorts of meat, either cut in thin flices or 
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'4 


mainced; it is che ſauce you put to it chat 


=. gives: the name. In regard to muſhrooms, 
aſparagus, truffles, morels, or any; kind of 
giarden-ſtuffs you may make patés 6f; they 
§;&tære called by the ſubſtance, and not the 


a n 1 
9 8 * 
: * — 
by 9 * FEES Rt 
, 9 N 
ih 


7 ſauce you add to it. 1 ſhall give n Farther 
_- directions About patẽs, "only the different 
= 3 names by which they are ſerved; hoping the 
former explanation may be ſufficient, 1 . 
out crowding more repetitions: büt for che 
= fake of people unacquainted with the names, 
_ * . to know whether wy _ darti- 
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cular is meant more than has already been „ 
given, and to make all familiar with bills: of ah _ 
fare, as great merit is often put upon t +, 
eing underſtood, they are as pe? 18 io __ $6: 
» T7 Neal ah 1 14 e ern 1 1 | ö 77 


wi etit "Pltes Do — 
| Bechamel, Petty Pates with Bechamel-ſauce, _ 


- Petits Pites de Poiſſon, Petty Pates of Fin 
of any ſort. Petit Padtet de Poiſon aut 


” 


ec, Petty Patẽs with Craw-fiſh Cullis. 1 


Petits Pites de ce que I on Veut, Petty Patess Wo 


* 
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of what Tu think proper. Petits Pater & 1 1 
la oi ½, Petty Pates of Sweetbreads. Petit: 
Paätes a la Perigord, Petty Pates of Forcedz. 
meat with Trüles. Petits Pates à la Ne ae” — 
Petty Pates of minced Udders, &c. W = 
Pires a la Mincelle, Petty Pates of minced e 

Meat of any kind, Petits Pltes de Gibier, _ 


Pre 5 


8. 8 ty Patés of an at ys kind of Game. $6 Han al _ 
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EER rs in ; paſt are equally (by we rene n 0 1 
ale Tburtes, as thoſe before With Meat. 1 ns 
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Apricot Tart or 1 
beim gels . 171 199; e, e i ae A "RO 
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Cu the apricots in two, break the flones, 


and take out the kernels; if the fruit is net 


4 little while in 5 


wy 
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Tuz PRACTICE or 


| -paſte, with: ſugar according to 

Judgment, a" little prefer ved lemon min- 

* * ced, and half a kernel upon each piece of 
apricot; cover it with the ſame fort of paſte 

ws at bottom, baſte it with the white of an 
ee gs beat up, and ſtrewr: 9 little pounded fugar 

ooyer it to * it a 2 glaze; about an hour will | 

F 5 bake it. e E E TD CATER 
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. | Tourte n Raſpberry-tart./ 


_— ue the raſpberries a little in a MY 
len let them cool, and hniſh the tart as the 
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RET | "Tourte de Fraiſes a Is Clate. N 

un Tart of Strawberries anFiced C Cream. X 
. Marz an almon paſte, put it in a baking- 
—— dich, and raiſe a border round it; it requires 
'F 3 bdaut a ſhort time to bake, and very little heat; 


when you are ready to ferve, put ice-cream 
in it, and the ſtrawberries upon it; it muſt 
not be iced very hard. Make the cream as 
follows: Mix three yolks of eggs with a pint 
| cream, and ſugar ſufficient to ſweeten 
it properly, a little orange: flower water, and 
a few piſtachio-nuts; put it over the fire, 
and keep it ſtiring ll it! is ready to boil; then 
ſtrain it: when cold, put it in the mould. to 
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MODERN cox ERT. 3. 3 1 
che with { ugar ſufficient to 1 ö 
' Properly ;-put this in a good puff - paſte, a @ 5 5 3 
either cover or croſs-bar it with the ſame 
paſte; it requires no longer time to bake than & 3 
'18 neceſſary for the paſte to be done of a god 
colour: you may alſo make it without a . — 
Hats  Joning or gewinne ene. MY "Op "— 


Tourte de equi. Verjuice-grape Tart, 


sro and blanch the grapes a little in 
. boiling water, then drain them very well, IF 
and ſtew them a little while in good ſyrup3 - | 5 b 
when this is cold, put it in puff-paſte, without By. i * 
|  FOVerAng it, and glaze the border OA ſugar, | = 


TTW 
. Muſcado or Sweet-grape Tart. 


"Tam is done much after the ſame. manner '* 

as the former, excepting that the grapes are 

not clinched, nor has 8 1 or . _— 1 

£ Dart 4 yp Ai” „„ 2-1 Os 

. A Tart, or Pudding Franchipane-faſhion, „ 

195 Crancbipane, a proper name.) . =” 
OT Mir ſix eggs with a pint and a half of | 
— cream, three table · ſpoonfuls of fine 

flour, and as much fine ſugar as will ſweeten i 

it properly; boil. this about a quarter of an 

hour, ſtirring it continually; then pound ſo me 

3 called macaron drops, and add 

to it a little * mince very fine, 
eps et ep Aa 
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chen add the yolks of ſix eggs, 
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a little good butter, ſome oran 5 
dried and pounded, or a few drops = orange- 
flower Water; ſheet your baking-pan with 
good puff - paſte, put a border round it, and 
put the eream in it; you may put a few 
flowers or bars of paſte over, according to 


fancy; ſtrew a little ſugar over to give it a 
glaze; half an hour will bake it. 


7 ourte 4 E Moslk. Marrow-tart.. 


Maxz a cream as the preceding, bw in- 
| ſtead of butter uſe 'beef-marrow melted: and 
ſtrained through a ſieve: beat the whites of 
ſix eggs to a fnow, add this to the cream, 
and put it in a puff-paſte ; put no cover on it, 
only a good high border round: when it is 
baked, ſtrew fome pounded aan over it, and 
Slaze it with a ſalamander,” 
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Tune de Piſtache. Piſtachio-aut Tart. 


Mix a little flour of rice with a pint atinnd 

a half of cream, a little orange-flower dried 
and minced, as much ſugar as will ſweeten 
it properly, and a little freſh butter ; put 
it over the fire, and keep it ſtirring till it boil; 
Fry two! of _ 
the whites, half a pound of pounded piſta- 

_ chio-nuts, and a little preſerved citron; ſheet 
the baking-diſh with puff paſte, and pour the 
eream in it; when they . is ee on is 
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: Tuurte des Pammer. Apple Tart or or Pie. 


Prxxr and core the apples, and flew them 
„ to a marmalade, with a little water, as much 1 
ſugar as will ſweeten i it properly, a little ins ⸗ñ 


namon, and the juice of half à lemon, yon 

| may alſo add a little of the rind: when te 
apples are properly ſtewed, take out the 

0 cinnamon and lemon- peel; then: ſheet our 

| baking-diſh with  puſf-paſte, put the apple 

1 in it, and cover it with the ſame paſte; you - "Xx 
may glaze it over with the white of an egg. 

and a little ſugar. fo RIO 5 - 

TA - Tourte des Paires. ht No - 

1 peel the pears, cut he's in e and 1 
i take out the ſeeds; if they are large and _=_ 


green, ſtew them to half in water; then fim- 
mer them a little in ſyrup, and bake them in — 


| £ Le as the preceding. : is JJV 
5 | Tourte der Prunes, Tart of Flums. „„ 

| I Rt oye the plumbs are large, ſplir them in two; RL... 
ö put them in a puff-paſte, with a good quan: 
tity of ſugar both under and over them; (o-. 
yer with the ſame paſte as at bottom, and _ = 
glaze it, to give it the better look. In regard 1 

to glazing tarts, it is no further neceflary xf 

than agreeable, as many people like the cruſt. 
5 without its being glazed. | VVV 
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| : s Zink Tourte des Groſeilles wider: 3 
| ©. _ Tart of green Gooſeberries. 


nb 'the berries are picked, put deen 


in a puff-paſte, with ſugar under and over; 
cover them with the ſame paſte, which you 
may glaze or not as you think proper; you 
may alfo ſimmer them in a ſyrup before they 


are put in the paſte; likewiſe you may make 


them into a marmalade with a good . 
this laſt T recommend as the beſt method; for 
by this means you can better judge of the 
8 proper ſweetneſs they ought to be. 


Turre 4 la Chapon. Tart Chapon-faſhion. 


"Tart eight eggs and twoquarts of new milk, 
5 and mix them well together; then ſtrain it thro' 
a ſieve, and add two ſpoogfuls of vinegar; 
put it over the fire till curdled ; then ſtrain 


the whey: from it, and ſoak the crumb of a 


French roll in the whey ; put the drained curd 

in a mortar, and add to it the French roll 

. ſqueezed from the whey, four ratafia biſkets, 
a quarter of a pound of good freſh butter, as 


much fine ſugar, and a little pounded cinna- 
mon; Naar all well together, adding eight 


raw yolks of eggs ; then beat the whites 105 a 
, ſnow, and mix them with the reſt; put your 


ingredients directly in a coffin of pulf-paſte, 


and bake it. 
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MODERN COOKER 
citron and orange peel, and ſome minced 1 


e vou will make it more palatable. 


' rg : : 4 5 


' Tourte des Trufes 4 lo glace. RD ; 
„ of Truffles ice. 


Crx a few truffles very ad; chew boil 


* 


1 cha in a pint and a half of cream, and a quarter 


of a pound of ſugar; boil it till the cream is 
reduced to half; take out thetruffles, and pound - 


them very fine; then mix them with the cream, + 


« ee 


. Ice at, 'and ſerye i in almond-paſte cruſt. _ 


* 


Tourte des Epinards, Spinage- pie. 


| Your ſpinage being well cleaned, ſcald 
it in boiling water; chen drain and chop 
it very well, and ſtew it in cream with 


a piece of butter, a little ſalt and ſugar, 
a little preſerved. citron cut in dices, and a 
few drops of orange-flower water; put it in 

a good puff-paſte, and bake it; ſerve quite 

ho 28 | 


Mx a little flour with a pint of cream, 


nnd chocolate in proportion, a little fugar, and _ 
four eggs; boil it about a quarter of an hour, - 


ſtirring it continually for fear it ſhould catch . 
at bottom; then put it in the paſte, and the 
whites of four eggs beat to a Inow upon it; 
glaze it with ſugar,” and bake it. 

N. B. Coffee-pie 


manner, boiling two or three diſhes of clear 
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= coffee with 8 1 of the chocolate, . 


dds the preceding, they are both to be done 


without top-crults, V | 
TARTLETs made with kind of Fxurrs 1 


. WB 1 N JELLIES.. DE” 1 
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= Tuxsz tarts may be made with any kind 
ox preſerved fruits, ſuch as have been at table, 


or ſuch as have loſt their colour, 'For-thoſe | 

= _ made of jelly, bake the cruſt; firſt, "and let it RNs 

= cool; then put che jelly upon it: if of different 

12 forts, it will look the better. | 

Taurtelemet de Maſpannrt. 

8 _ Tartlets of Almond-paſte, 
Ton ſome died rinſe EP: 


33 bake theſe a little in a very 
| flow oven; when they are cold, fill each with I 


What fort. of 12855 jelly, or e | 
. 125 Tartelettes i la Chantll,. bw” | 
TW Tarilets Chantillyef: A 
N Part ſome almond-paſte as the pre- 
_ ceding; then mix a quart of cream with a 
_—  - little orange-flower water, a little. raſped le- 
1 1 2298 ſugar ſufficient to ſweeten it; 8 5 


© {Ho you do-fillabubs, and take off 4 
1 the MA as it 18 raiſed; when Aniſhed, ice it 9 
1 little, and ſerve it in the kartlets. All Tar- 
d.olettet, EE "4 mall dartn *. mu with nk 
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for tourtes or tarts, the difference i is only b 
way of variety on the table: Alſo all creams, ll 
as directed here, without fruits, as queen ss . 
craw-fiſh, &c. may ſerve upon a diſh ſingly, 1 
5 a low . 
e it a better look. 


Taftelerrer 4 2 Creme.” Cuftard T artlets. | 1 5 3 


"WE, 
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Mix four eggs with 4 little flour, a bint 38 3 


and a half of cream, and as much ſugar as will! 

ſweeten it properly; boil this together about 70 
a quarter gf an hour, ſtirring it continually; 2 
then add ſome pounded almond- biſkets, ſome 
raſped lemon-peel, a little good butter, a | 
little orange flower dried and minced, or a 
few drops of the water; let it cool, ten 
ſheet the be as for petty-pates,. and ll 8 
them with the cream; croſs-bar them, bakke 
them Wat * an hour, and glaze then 1 
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e 5 Pritters of any kind... f F255 


4 -RoLL ſome good puff- paſte very thin, and 85 
a ene! put in it any kind of cream, 
ſweet-meats, or marmalade, you think pro- 
per; roll them up in what form vou pleaſe, 
and i in different 1 IA Fe them in very hot 
der-ſugar. over. 


ve Tas PRACTICE of 
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5 g © Souflles, F e 


I 
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MA KE 3 good puff- paſte, rell it ey 
chick; and cut it in fix pieces or more all of the 
fame bigneſs; lay one piece in à deep baking- 
diſh, upon it ſweet-meats or prepared cream 
of any kind, or marmalade, then another 
piece of paſte, then ſome more ſweet-meats, 
marmalade, or cream; and ſo on, as many 
as you; pleaſe, the paſte to be the laſt; in 

Which make a little hole, which you fill With. 

ſweet · meats or jelly: it muſt be baked in a 
pretty hot oven, to raiſe the paſte properly: 
you may alſo bake the paſte upon a baking 
Plate, and put . marmalade, ' See, 
to It when cold. BET ftw” 19 


gg elfte e, 
| Small Buckets of Almond-paſte with 1 cen. 


Cream. 


| Maxz ſmall buckets of . in 
ſmall moulds like petty-patẽs, and make 
baſkets of common paſte large enough to 
hold the buckets; join the handles with ca- 
ramel ſugar, after they are baked; make 
covers for the buckets of the ſame - paſte : 
when ready to ſerve, fill the bikes with 
iced cream of any kind, and put them in the 
baſkets, and cover them: you may form this 
paſte into what figure you pleaſe ; one's own 
Imagination in this is the beſt rule; it may be 
made in the f ; of fruits, ſuff-boxes, 1550 I 
%% irotycl „ „ 
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"COOKERY. 6. a 
| ed for ſecond-courſe: diſhes, 
in itsnatural al colour, or for deflert painted. 
CC oOtmrd Savoy. . Savoy-cake. . AY 
„„ to the bigneſs you inte the 
cake, take an equal weight of eggs and ſugar, 


and half as much weight of flour as of eggs; 
ſeparate the yolks and Whites; pound and fift 
the ſugar; add it to the yolks, being firſt 
well beat, with ſome lemon peel minced: very 
fine, powder of orange: flowers, or a ſpoon- 
ful of the water; beat theſe very well toge- 
ther; adding the flour by degrees; then beat 
the whites to a ſnow, and mix them gently 
| - with thereſt; rub the mould youintend to bake 
Rr it in with butter, and pour your compoſition - 
into it; bake it in a ſoaking oven about an 
hour- ind: a half: if it is of a good colour, 
VvpPou may ſerve it without garniſhing; and if 
not, as ĩt may be too pale or too brown, glaze. 
it with a Wbite-ſugar Slaze or with non; 
Pareils. )))... ve odio ss ag 
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5 s ie 5 Bonnet de 7 wie ed la Glace, | Kh oy 5 
Turk s-cap 8 Ice- cream. . 


4 5 i . 3 " 4+ 4 
K N. 


| Maxs a paſte or batter as the former ; 
{| _ butter the turk's-cap, pour the paſte into it, 

and bake it as uſual; when it is cold, cut off 
the top gently, and take out a good deal of 
the inſide; which dry in the oven, till it can 
17 5M reduced to powder or crumbs: boil a pint. 
Fi and a half of cream, and 885 ue to 
. VTV dgment ; | 


Pp crumbs to Fo mix it well, then ice it to ſun | 
= a degree, that you may put it in the cap, ane 

Cover it with the top to hide the cream; vou 
= 7 1 . . 80 Wande as ou think proper, 
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=_ Aus the Ch 3 —. and bake | 


= _ a a pretty thick almond⸗ paſte in it; be careful 
bd bow you take it out; garniſh. between be 
nibs with Jelly: of different 3 and have 5 


WW different 


. \ 1 5 7 Ut 
Ws Gateaux en Turbans, cakes, 
= Tui is the ſame compolition. as the firſt | 


-” . Turk s- eap, only baked in ſmall moulds, rib- 1 
= bed in the {ſame manner As the large ones, 
and ſerved in their natural colour. Bonnet 
aur piſtachet are done the ſame way, only 
. adding what quantity of pounded piſtachio- . 
nuts vou think proper when Jour are mixing 

WW  theother IPO REM. bog EN 1 
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A * Gateau de Bourne wille. AT 


= A Cake named after the place moſt in repute _ | 
2 JF this Wh - and ah 
dome raſped lemon-peel, a + PREY SI 
1 crange- lower water, and a little 1 
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_ .. half 1 of butter, bake. it in a mould or © 1 
. hoop, * . or not as you think 
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SGSeateaur 4 la Madelkine. eee 
_ _.- +, Common ſmall Ca kes. 


To too pounds of flour, put two pounds? 
of butter, twelve eggs, a pound „ 
half e | ded and ſifted, two glaſſes . - Tn 
off water, ſome raſped lemon-peel, ang 
- | ſome dried orange-flowers; Work it well 
"Be e then cut it in pieces of what 4 3 
neſs you think proper, form theſe ir - 


| pulſe, roll it about 


half an inch thick, and cut it in lozenges or 
| figures the bigneſs of the —5 Herend; 55 7 
baſte them over with yolks of eggs, and 
ſtrew macaroni drops, made into powder, over. 
them; then lice. ſome. blanched almonds, | bs) 
and ſtick them in the lozenges; when they arte 
baking, cover them with paper to keep them 
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(ſerve it in its natural colour, 8 
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Tun PRACTICE . 


loꝛenges or what form you pleaſe, and bake 
them ſingly upon a baking- plate; then ſerve 
{ix or eight pieces, one upon another, in the 
form of a ſugar-loaf, with a ſugar glaze. 


| Gateaux 4 Amander. 


. 


Almonll-cakes. I 


Paints: a pound of ſweet almonds. with 
a a dozen of bitter ones very fine, adding a 
little Whites of eggs to hinder them from 
turning to oil; then add half a pound of 
. pounded ſugar by degrees, two eggs, and 
ſome raſped lemon-peel; when this is pro- 
F peily mixed, add eight eggs, the whites and 
vol ks firſt beat up ſeparately; mix all together, 
butter the mould, and pour it in it; bake 


* 


Oo 


about an hour and A half i in a ſoaking oven; 1755 
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Sereas 4 ' Amandes en une autre fagon. | a 
; er faſhion. _ 


TAkR a pound of flour, a pound of ſweet 
almonds and fix bitter ones, with a pound or. 
- ſugar pounded and ſifted, and twelve eggs; 
work theſe well together, form it into a cake, 
and bake it on buttered paper; when cold, 
| glaze or not as you think proper. 


| Gateau 4 Ia Polonoiſe.. A Cake Poliſh-faſhion. 


* 
o 
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Mix two bandfuls of flour with a quart of | 


cream, a pound of beef-ſuet melted and 
- fifted, half a pound of ſugar, a pound of 


raiſins ſtoned and chopt, dried orange - 


flowers, 


% 


mon- peel, a little 


the pan; take it off, and, while it is warm, put 
ſix or eight eggs to it one by one, mix it very 
well, and add ſome orange - flowers finely 
chopt; when it is ready for the oven, ftrew the 
top with Piſtachio- nuts, mixed W ſen 80 
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flowers, two "I of eee. a ls Fe: 


ander and ſalt; bake it about an hour and . 
half; when cold, glaze or garniſh it. 


Gateau au Sultan. Cake Siltan-faſhi ion. £7 


Bol a pint of water 2 little while, with 
a quarter of 


turning and ſtirring i It continually, untilit quit 


5 of ©8885. ang ſugar. | 


Gateau 9 e 
- Cake Compiegne-faſhion, - i 5 F 


TaxE half a pound of flour, and of one 
third of it make a. leaven with a ſpoonful | 
of yeſt and a little warm water; keep it in a 
warm place for half an hour; then mix the 
remainder of the flour with eight eggs, half 
a pound of butter, a little ſalt, and lemon- 
peel; work all theſe well together; then add 


the leaven, and work all well together; wrap 


4 — 


it in a cloth, and let it reſt two or three hours 
before uling: then make a mould with ſtrong 
Paper, in een 91 a N butter the wel, 5 


a pound of butter, as much ſugar 
as will ſweeten it 1 0 ſome raſped le- 

eat cinnamon, and ſalt; 
mix it with flour until it is pretty thick, | 
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> Taz PR CTICE or: 


=”: and fill it with this paſte; when baked, 
= takeoff the paper, rub it all over with whites | 
of eggs, and ſtrew it with nonpareils. 
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3 Gateaux la Bechamel. Bechamel-cak . 
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BolL a int and a half of cream, with two 
ounces of ſweet almonds _ Pounded, and a 
| littie- coriander-ſeed; then ſtrain it, mix it + 
, with about a pound and a half of flour, four 
or five eggs, and half a pound of butter; finiſh | 
it as all other paſtes, and make it in cakes of i. 


what * and bigneſs you think proper. 1 
; 1 Cam . Ris. Rice-cakes.” Ces 8 b 


. Tarn half a pound of rice, and 

| good broth; when it is cold, mix it with as 

much flour as rice, half a pound of butter, 5 

three eggs, and a little falt; make this into a 

| 1 puff-paſte, and form it into cakes of what 
hape and bigneſs you pleaſe; rub them over 


with eggs before baking, to give them A good | | 
N colour; ſerve PFF = 
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Pi ſtachi o- nut 
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 Cateaus de Verjus.” | 


Vos ſuch moulds as for petty=pat6s, ſheet _ 


them with puff-paſte, and fill them with pre- 
J pon... 
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and e them all pray when s we paſte is 
| baked, they are enou gh; vou may glaze 
them with ſugar, or or ſerve in their natural 


colour. Fi . J)) 
N. B. Lou may make theſe ſorts of cakes 
with any fort of preſerved . 
9 5 mbaler. PIR, 
1 Mould ry called, being in the lape of a 
e eee Hy 1 * 5 . 
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Ił is on 
ference between theſe ain the: lng hs ; 
they are filled with preſerved fruits or ſweet- 
meats after they are baked, covered over, and 


glazed with ſugar. 
1 | Ramequins. Cheeſe 5 


Acconxbixe to the quantity ramequins 
you intend to make, take good e - 
Swiſs, or Cheſhire cheeſe, or you may mix 
them togerhery melt this in a ſtevy- 
dit of butter and a little water; then add as 
much flour as will make it pretty thick; turn 
and ſtir it continually, until it quits the ſides of 
the pan; then put it into another pan, and put 
gs to it one by one, mixing it well with a 
wooden ſpoon until it becomes pretty con. 
and light; then add two chopt anchovies, and a 
little pepper; bake them ſingly upon a baking- 
Plate, or in frames or paper caſes of what 
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- thin, cut it in little pieces, and wrap à little 
of the com 
all round, 


"Apo. you Pleaſe; they require/but- a 
time in a loud aven: ſerve them e hot. 


2 4, n of 242-3 
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"Ramequ uin / voles n 5 „ ©] 2 [5 
Chet light as. to fly with the Wind. +: 
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* 32 


Mak the buy as the. preceding; ity. | 
put in the yolks of eggs; and beat up the 
whites alone; which when properly ſnowed, 


add them to the paſte, and mix all<together ; 1 
then take ſome | na: puff. paſte, roll it very * 


ſition in each plece; pinch them 
ake them about a e of an A ; 


| ſerve. them.quite Eo Hr ies) df 
n ; \ | e V W. 14 7 ; | 
8 © Ramequins en une autre fag, + 


5 * Cheelbeates made another wax. 
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nE about half a pound of Parmeſan- 5 
1 and mix it with the yolks of fix eggs . , 
and a quarter of a pound of good butter 
© melted; beat up the Whites to a ſnow, and 
add them when you are ready to put the cake 
in the oven; bake them in buttered- frames we = 
or cups, a little time will bake them; ſerve | 
IE? ut 5 | ; Gets $5258 | {2 7 as 28155 20 If Nj . 
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*s os e Hour, 4285 b of _ 5 
 fugar, and as much marmalade ;-mix theſe to» 
ether, add as many whites of eggs as will 
make it into a pretty ſoft paſte, and form it 

into {mall biſcuits of what ſhape you pleaſe, | 
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e me compoſition as directed 
„ tb We make five or ſix large haper- 
eeeeaſes, a ſheet to each, the inſides well batted 
with melted butter; then pour th 
"OY 3 into them, and bake in a middling 

bot oven; when baked, take them out of the 
paper while hot, and cut one to the laße- : 
| © neſs of the bottom of the diſh you intend to 
ſetrve them on; the reſt muſt be cut ſmaller | 3 
and ſmallet to finiſh in the form of a ſug 
loaf, and hollow in the middle; folder ea 
pie e with ſugar- caramel; when it is finiſhed, 
4 4 oo ſome of the caramel round it, 
it look as if tied v -threac 


butter and falt; 
; by 5 as it will ta ce, fürring it it copſta 
tte fire until it quit the pan then put 
nother pan, and put eggs to it one 
make it to the cofifiſtence of a thick 
then mix ſome new cream=cheeſe proud 
it, bat ie in puff-paſte, and baſte the 

f caps; ferve either Bot ot © 
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8  Talmouſes de & Denis. - 5. 5 
0 St Dan Ab 5 1 8 
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"Mix A 8 of a pound of flour, "Sith a. 
pound of well drained curds, a little falt, 
eight eggs, and finiſh as the preceding. 
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NM. B. St Dennis, the place famous for theſe, 
cakes, . . r „ : 
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Rota piece of paſte pretty thick, to the 
Fake of the diſh you intend: for table: raiſe a a 
border round it > at an inch high; or if for 
{mall cuſtards, in proportion; andfillit toabout 


three parts, with the ſame compoſition. as the 


preceding; about half an hour will bake it. 
| Gobelets ä Is Molle. Marrow-tumblers ; 


Mix three eg with à pint of cream, a 
little flour, and as much ſugar as will ſweeten 
| inproperly; ; boil this together, ſtirring it con- 

nually; then add ſome; pounded, almond- 
biſcuits, called. macaroni-drops, a little raſped 


1 Tome oranger flowers minced very 


fine, and A little, beef-marrow. melted. an 
trained We ſieve; then beatthe whites of 
rx eggs ſnow, and mix them ge 
with the RR of che the ing ingredients; rub the inſide 
of che moulds with butter, they ought zo be 
Plain, and about two inches deep, but may 
alſo be done with others; fill them to three 


Parts full of the eat  compoition, and bake 
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them in the oven ;: 
with nonpareils, as 
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Fe . Taxs: 4 5 piece of | puif-paſte;- roll it N 
ttzhin, cut it in mall pieces, and put marma⸗ 
lade t ſtewed apples is each piece wet the 
borders with yolks of eggs or water, ang 
pinch them cloſe; fry of a Fo colour; you: 8 
may alſo glaze them Abo Ai ny 1 bh 55 wh: 
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As it is W or 1 mb ds wha K 10 
1 give the name: you "Tu glaze them with . _ | 
-- ſugar, or garniſh. with nonpareils; when © 
' _ of a fine colour, they are moſtly ſerved | EE. 
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„ "Biſcuit, in form 

MAB a prett) kate Fan about haf 

a2 pound of flour, and half as much fur po 
two eggs, ſome” raſped lemon- peel, ie 8 


ls - melted: butter, and two or three 
water; roll it very thin; then b 

of carU-paper, butter en wellen the dutſide, . 
and wrap them in ſome of the paſte eutforthit "OE 
_ purpoſe; bake'them a few minutes, then take 
_ the papers out, and fill the p 


with currant :: 


F OM EG $a Y A 5 +. 
n * 1 8 MF It N — 


1 
, * + - 
1 
— . 
F q — 1 
* 4 * | 
* _ 
; AJ v4 
* 1 
4 . 
% 
4 4 9 0 be * * 
* N * , — "2K I 
8 A * 4 * bp * 
— ; », 
\ 8 8 s — 
. . * * : 
* p 35 
> * , „ * 
. k 
* ” 
. N 4 
1 2 * ” * 
- - 16 
| + ; x oe 
1 8 , | * e 
2 * Cc ; 9 0 3 
* 41 a 4.4 TAS 8 * 'Y : . A ”y 7 5 4 * 
oF : 1 bY hy oy ; — . ” % £ Ns ** — 1 y 1 2 ”—=y 
s * x C2 . x . e . #1 q 0 : * >. S On * 
7 WRT: N 0 * ö 3 8 N 8 * 0 , 3 MF, . bad 4 » : 4 2 ma 52 N * ©. 4 
1 | x4 = n een 4. a 15 . 70 N 8 a 12 A* q * * * 
P 2 . 1 . » ot : 1 8 Waco * 9 \ a 1 k Wind * 0 2 * n . 1 10 2 * 


N 
aa 


CEP I N 
4 


2 
82 
was 
— 
% 


G "A A rr 1 
- 
— 


1 


* 
. 
* 
= 

ry 


#4 
a 
* 


* * 
EIS 


, 
* 
— 


— 
* 
2 


2 
= 


Maxx a paſte with flour, milk, A little falt, 


We: 55 and yeſt; Ks it ſtand ſome time in a warm 
 _ - place toferment; then cut the paſte in pieces 


3 of what bigneſs you think proper, and boil 


them about half an hour; let them cool; 
1 hen cut each in two, and ſoak them an our . 


in milk, ſugar, and lemon-peel; then drain 
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Fo Cream Chaplet or Bead Faſhion. ©..." 
Tak a pint 'of cream, and ſet it over the +. = 
fires! when it boils, add a bit of cinnamon; 
lemon-peel, a little coriander- ſeed, and as much 
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pints of nid ſugar according to Wan 1 „ 
[boi it together, and reduce it about one third 
'| then add the yolks of eight eggs, beat u- 
mim it very well, and bake as the preceding. 8 5 
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quarter of an hour; and if it becomes 000 lic 9 
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==: the boil, but not to boil, otherwiſe it will 
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: keep them from oiling; then beat up the © 
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mwmonds, rubbing them through a ſtamine . 
hair-ſieve; mix all together with the cream, „ 
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Tart Dod lemons, pare them as” 5 
- thin' as poſſible, and ſteep them four hours ina 
Pint of water with the juice of the lemons; 2 W 
1 res at up the whites of eight eggs and the © 
0 BESS Folks of three, and mix them with the water 
and lemon- juice; then ſtrain it into a ſtew- ; | 
# an, with double-refined ſugar to taſte ; gue 
| TY over the fire, irring.1 it conſtantly until it 
is near the boil; then pour it into the _— '. 
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Bot. about a pint of cream, then mix it 
"| with the yolks of fix eggs, and ſugaraccord> _ _ = 
7 ing to taſte; put it over the fire until it comes. „ 
do the boil ad ſet it to cool; then take 4 
7735 quart af gooſeberries, put as mack: water 00 : 5 ; 
| © them as will cover them, and ſet them to boil; _ * 
2: then ſtrain and rub. them through a ſieve; 8 
| when cold, mix them and the cream together „ 
| — Put it on the tahle- dim OS. oY 
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3 each in two; i ſmall ones, SIN them whole: 
sackte out the Pippins with a. gorer; marinade 
- _ them about two hours. in brandy, ſugar, 
23 lemon- peel, and a little orange flower water; 
3 drain, flour, and fry them in h lard; 3 
- glaze them with pounded ſugar, and a hot By, 
alamander: the pedeſtals are made of puſf- 15 : 
= . paſte, cut in little pieces of what ſhape you 
. - think proper, and baked, raiſe them properly 
g . 1 5 * intermixed upon the diſh 
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1 Bell as may apples as vou . proper, 5 
dert them in two, and hollow them in the in- 


*. 
= 
3 


= Hide; marinade them as the preceding; when 
_ == ready to fry, fill the hollows with marinade 
= or currant-jelly, wrap each piece in a bit of 


=. thin puff-paſte, and fry them of a fine brown 
=. colour; glaze them or not 48 you think 
=. Proper. JV 


. Boignet des Pommes d la Marie. 
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i b PERI and gore fix apple 87 and cut them in 


F 12 We 


ng, and 


bo p them une 
r made of eream, flour, yolks of eggs, 
-_ _ ſugar, and white - wine; fry them of a good 
Colour, and glaze them, Seng ain as you | 
1 m pro i en e e by | 
| i une autre. 


| Þ | [ | 4 . | aon. 5 a a 
NG _ Apple-fritters done in another faſhion. _ 
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5 Dow about the thickneſs of half a crowng | 
dip cheſe in 8, finall made of 


ä ſult, one 1 en two tal 
1550 and grate ſome fine fi 
55 them eb 1 reg 61 a 6; 
135 55 Iz J 1 17751 | 1 5 
N icor-Briters, 6 Th . pi | e $ 
ith a little Hout, one egg, ſugar and white» r 
wine, or ouly flour: nent, an. 'fry them „ 5 | 
and ſerve quite bot. Er 1 e 7 wh 9 
f 3 5 c * 1 
gf Für | | . 5 5 
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116 14 PRACTIOE or 


whites..of eggs until it comes to the con- 
ſiſtence required, which is to be juſt 3 
enough to bear working with a rolling-pin; 
let it cool to harden, then cut it in what ſhape 
or form you pleaſe with moulds of any kind 
of flowers; fry them of a good Fin ; . 5 
my or. glaze. them with Togar, as dun 6 
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oo Tang ee pound of 2 freſh curds, - 
and mix it with ſix eggs well beat, a little ſalt 
and Augar, a pint of good: cream, and a 
much flour as Will mo it pretty thick; put 
it over the fire, ſtirring it continually; When 

become quite thick, flour a diſh and ſpread i WD 

- > upon; then-duſt ſome flour over; let it cool; * 

” - _ then cut it in pieces of whit ſhape. you think 

- „ 2 per, fry theſe of a good colour, and glaze 

Wi em or not as you pleaſe; you may alſo mix 
-—_ ünded almonds,  piſtachio-nuts, preſerved 

3 or orange, or any thing le; whicheyer 0 

| 1 theſe you mix it . an the name 2 »y 


. Bai Eren tes Anander - Almond-fritters. | 


A 2 "T6 Sind rh bag 

TT ;"BLaNen a quarter of a Foo of ſweet 

Das 1 and Four birter Sites a little raſped _ | 
lemon- peel, and a few elne nc wers, with _ 
ſugar according to judginent, and two or three 
Whites robe ©8865; pound all together, ad- 
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| MODERN COOKERY. | 
roll in little balls, and fr ech df fine 
brown colour; when ready to 05 raſp« 
ſome fine ſugar over them. r {is 
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| Baignet 27e hallen. Fritters Italianifaſhion. 


Bor. three or four ounces of rice v 
tender in milk; when it is pretty thic 
add a little ſalt, fine ſugar to ſweeten it 
arcording to taſte, ſome preſerved orange⸗- 
flowers, a little raſped lemon-perli half a 
handful of flour, four 'eggs; three ounces! of 
currants, and three good apples, peeled and 
minced; then put this preparation into hot 
fritter with a ſpoon; each fritter to be about 
the bigneſs of a large nut; fry them of a 
good colour, drain them upon a ſieve, an 
ſtrew a little fine pomder-ſugar over. th 


= 


_ ſerve as hot as poſſible, | e 0 77 2 
Baignett 1 Sortoul. Fritters bed. : 


'y the yolke of fix eggs with „ 
creams three or four ſpoonfuls of flour, ſugar 
according to taſte; boil this about a quarter 
of an hour, ſtirring; it conſtantly: then add 
ſome pounded almond- biſcuits, Alete raſped 
le eel, à little orange-flower. water, or 
a few of the flowers dried and pounded; the 
yolks of four eggs, and a little beef - marrow 
melted and ſifted through a ſieve; it muſt 
bene when it is cold, roll it in 
tle. balls ; dip th . flour, 2 
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RO 128 Minen, or ſeven 
ful of flour, ſalt 
a | mine 2 little oran 
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a good colon, 
And e with ler m. a ſalamander. 
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with a han- 


ſugar,” a. piece of lemon 


ee ee 


Pieces, fry theſe of a: good colour, ſtrew 
ſome fine ſugar over 
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Mix; four eggs with'a qu 
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way e eee, 
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3 400 


of ground rice; ſome fineſugary alittle falt;and. 
pint of cream; ſimmer it on a ſlow fire a- 


bout half an hour, ſtirring it for fear it ſnould 
burn at bottom; when it is 
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pounded 


1 ſome 
0 es chopt very 
4 paſte with flour; ler . edel, 


Pleaſe g fry of a 
1 with raſpe 


and ſerve” 
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qu 


breaſt of a fowl, "ome: pounted al- 

eſerved citron, and 
flatten it ke 
and cut * 
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. . a pint and a 1 half of cream, Witin 
| ab according to taſte, a little falt, and a. 
bdaout two ounces of butter; make it pretty | 

thick with flour; then mix it with four eggs, , 
doll it pretty chin, eut it in pieces of what ſhape _ 
you pleaſe, and fry of a colopr; glaze 


Fa 


them with N and a OY ſalamander. . 
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. . BEE: | with 1 a ſpoon 
WO ll white-wine, a little raſped lemon- peel, 
25 and the Whites of two or three eggs; make it 
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Pretty ſoft, juſt fit to drop with a ff 
mix ſome large ſtrawberries with it, an drop 
1 them with a ſpoon, the bigneſs of a nutmeg, 
[x into the hot fritter ; when of 'a good colour, 
take them out arid drain them on a ſieve; 
n hs to ſerve, ftrew ' ſugar” over, Bs 
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| TaxE two ee n which you . 1 
|  eut in as many pieces as vou think proper; 
4 | make a batter with flo | 
N * 9 of oil, and ſweet-wine j fin n COS as aun | 
others. You wine fritters of lemons, or any . 
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 Fritters of Elder-flowers or Vine-leaves. 


_ _ - Troy of eine ee are made. le; in 
1 aan in breaking off ſmall tender branches; 
alſo of vine, in 1 0 off the tops in ſmall 
bunches, both to be e as the apples 
9 nn when drained, dip them in a 
_— thick batter made of flour, one egg, 
E A © angel of oil, a little ſalt, and white-wine; 
_ fry them of a good colour, — 0 ſerve Sith 
_ - oO Pp over. | 


REES e e eee * 
Res + © - Fritters Farmer-faſhion, —© 


- Mix ſome well drained curds with four or 
_ Rn 12 eggs, a little ſugar, three ſpoonfuls of 
flour, and a little ſalt; work theſe well toge- 
ther; then butter. a ſheet of paper, and drop 
1 it on ſe eparitely, about the bigneſs of a nut · 
__ » —_ 2 then put the paper and fritters in hot 
. == ng-ſtuff ; fry them briſkly, and of a good 
= colour; ſerve with 0 ſugar over them. 


3 © Bajgnete es/Caiſſes Fritters in Paper-caſes. —_ 
I B 5 MAkE as many ſmall eee of dif- 
; Suraj ſhapes as you: thin proper ; fill them 
with the fame preparation as thoſe of blanc- 
| K = 1  mange, all'to the meat part, Which i is not to 
3 | be; fry them in hog's-lard; when dane, 
Rr vane" the under fide Lich caramel-ſugar, or T 
Fit ſugar * a hot ox ren ons : 
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are r nes de la Terre. 95 
Potatoe-fritteres. 
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+ Big and peel eight potatoes, pound them, 
and mix them with the yolks of ſix eggs and 
two whites, a little ſalt, ſugar: according to 
taſte, a few pounded almond-biſcuits, and a 
piece of lemon-peel -minced very fine; have 
ſome hog's-lard very hot, and drop in the a- 
bove compoſition, with a ſpoon, about the 
bigneſs of a nutmeg; fry them of a good 
colour, and ſerve 1 9 A gue OT 


: Oy roasrs, as 5 
Natics au « Fambon. Ham-toaſts. 403 


Cor as many thin ſlices of ham as you 
propoſe making toaſts ; it muſt; be ſoaked 
ſome time, excepting it be quite freſh; cut 
flices of bread the ſame ſize and ſhape as the 
flices of ham; ſoak the ham in a ſtew- pan 
over a flow: fire, turning it twice or thrice, it 
requires but a ſhort time to do; take out the 
ham, and fry the bread in the fat, you may 
add alittle: butter, and put them on the-diſh 
you intend for table, and the ſlices of ham 
upon them, keep it warm, pour out the fat, 


and add a little cullis in the ſame pan, a little 
vinegar, and pepper; ſimmer it a little, ſtir- 
ring it CIOS: we: this ſauce: wee: 
the tnally. 2. ² -V 
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Tax the remains of ſalpicon, ch 
finer than for a ragout, add chopt parlley, 
green onions, ſhallots, and the yolks — three 


eggs; put it over the fixe, and reduee it 

pretty thick; When it is cold, put it upon 

toaſted bread, cut in what ſhape you pleaſe z 

baſte it with eggs, and-ſtrew bread-cr 1 

over; bake them in the oven, and fr | 

hog's-lard;z ſervewith a little cullis and | 

the e of a lemon under. 16 
2 Notiet det Rognons de eau, I 

0 cal-kidney Toaſts. 55 | 

Mixer a roaſted kidney with ſome of ita 

| fats ſeaſon. it with pepper and ſalt, c opt ö 


| parſley; ſhallots; and a little ſweet-baſil; mix 
it with the yolks of two eggs; lay it upon 8 
1 of toaſted bread, cut in what ſhape you 
leaſe; baſte them with eggs, and firew bread | 
_ crumbsover;put them in a baking-diſh-up 
thin Hineniaf bacon, or butter the diſh- 41 = | 
| bake them in the oven about half an hour; 3 
when done, drain the fat off, and wipe the 
eee nay cloth; ſerye with a little f good *'|_ 


MaxE a forced meat 5 5 ** 23 1 Bd 
les, beef⸗marrow, brea 
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cream, chopt parſley, a little 
baſil, pepper, falt, and the yolks of two 
mix all well together, a ; 
toaſts, the bread and forced- meat much 
equal thickneſs; ſmooth them over with a knife . 
dipt in yolks of eggs, ſtrew bread-crumbs _ 

over, fry or bake them, and ſerve. with a 


reliſhing une under. FFF 
| Rotics au Mortier, 
+. TAKE a: little 


in a mortar; mince a roaſted veal 
ſome of the fat, and add to it a 
three bitter almond-biſcuits, a piece of lemon 
peel minced very fine, and a little preſerved 
citron; pound all theſe together, then beat 
up the whites of four eggs and add to it; put 


„ ; | his upon toaſts, cut in what form 7 10 
OE Wert in ne "WA 1 Sth obs 5 
Gd iis 0 bread, and fry them in oil; 
when drained, place them on the table- diu; : 
then mix ſome chopt parlley, ſhallots, capers, 
pepper, and pounded 'anchovies,--with-ſome 
good oil, and garniſh+ with fillets of { 
anchovies, „„ ln 110 ond ate 
. 0 ts :  Roties 4 ts Res: ve . 


V 


> 55 
7 Fin 5 
» $A + 
4 © 5 > * * 


„ Teal Mae en, „ 


IA 4, 
P32) 
2 -b4s 
FR. 
” 
1 ® © 
+ 
A 1 * 
n | 4 Ls 
N 8 
x »C % 
1 
De 
* * 


4 
o 
4 
e o 
N 
1 * » bu 
. 2 
A) . 0 
5 
14 8. 
> 
x 
ks 
* 
= a2 
4.4 
XS 
«+. 5 
* „ 
” 
Z - 
* 
* 
- 2 
1 n - 
1 * * 
* 1 TS 
= 
8. $2 
* 
a. 
v 
* 
of; * — 
3 
1 
—_—— 
* 9 
ES | < . 
= 7 
2 1 
— „ 
12 : EY. 
x 
*$ 2M 
y * 
4 o * 4] 
* 
\ 
. 4 L : 
Sf, E, 
4 
1 
1 
n 
I 
HF 


J * 
1 oh 4 5 
RT * 
1 : 
ki l N 
3 
* * * 4 * * 
1 N * 
3 
„ 
4 * * 
x & 
” Yo 
= 
= 8 1 - 
1 bu 
7 
2 4 
- A 
* * o 
: ” 
\ 
eo 
K — 
8 
; 
1 oy 
rb Ie'% 


; 8 lemon; ſerve 
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mix os ks pepper, ſalt, A, 0 of *- 


butter or ſome good oil, and a ſqueeze of 


upon Pieces of toaſted 
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23 Raties 4 r Infants... Toaſts Infanta-faſhion. | 


Mak the ſame compoſition as directed 
for marrow- cream; take ſome almond-paſte, 
, © which; you prepare as toaſts; raiſe a little 
border round each, and bake them; when 
cold, fill them as high as the borders wich this 
cream, bruſh them over with whites of eggs 
"beat up with ſugar,” and colour them with a 
hot ſalamander. ol 3 wee ne cu 
© enn che b "_ d bowl, or 
| two chickens, with ſome beef-marrow, Par- 
_ meſan-cheeſe, | fix yolks of eggs, nd the 
whites beat to a ſnow added to it; then cut 
ieces of bread in what ſhape you pleaſe, and 
ry them in butter; put the above prepara- 
tion upon them; baſte. with eggs, and firew 
over chem bread-crumbs and Parmeſan-cheeſe 
mixed together; bake in the oven, and 


A little good reliſhing cullis under. | 
"+, - Roties en Rocbert. Rock Toaſts, 
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Mix two eggs LL two ſpoofuls of . 1 
half a pint of cream, and ſome fine ſugar ; boil 
.._ _ this about half an hour, ſtirring it continual 
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| * ly chen add ſome Mts _—_— 
raſped lemon- peel, and a little butter; let it 
2 cool, then mix it with the yolks of three or 
WI 1 four eggs, and ſpread it upon pieces of fried 
J bread cut in Gitte rent ſhapes; then beat up 
| the Whites to a ſnow; mix ſome fine ſugar 
X; ” with them, and put. the ſnow. indifferently 
upon the toaſts, with a little raſped ſugar 
cover; bake in a flow oven, and ſerve. dry, 
' | 5 WD. ot or cold, e ee 5 0 BEER 


189 5 


| „ LSD I Wa tp Po 
„ | Notices 4 I haben. Toaſts lalian- faſnion. 


Lard a french roll with ham and ancho- 
VvVꝛuoles; then cut it in toaſts, and as many thin 


ſlices of bacon as toaſts; dip each in a good 
- , thick batter, made moſtly of eggs; fry {lowly 
in hog's-lard, drain and wipe them very well, 

_: ſerve. with a good Pet ſauce under. 
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e of Fiſh-livers. . 


BY 


g 1 the livers of any ſort of fiſh, and 
mix them with chopt parſley, ſhallots, capers, 
pepper, and falt; ſimmer it on a flow fire a 
little while, with a piece of good butter; 
let it cool; then cut Cites bread in different 
ſhapes, and fry them in butter; lay this pre- 


bal 


| - Paration” upon the toalts, and croſs-barred 


over with - fillets of anchowies ; baſte with 
. melted; butter and bread- crum put them 
ona baking-plate, and bake in a cs oven 
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e AKE a ragout of ſpinages, celery; or any 
_ other; {eafon it as if for table, without toaſts; 
when it is cold, mix it with the volks of four 


egg, and finiſh as uſual, with eggs and 


_  bread-crumbs; you may. either fry or bake 
E | 


lux ten or twelve golden pippins, gore 
. N them; ſtew them about three parts 


in ſugar and a little water; make the rup 


iich, ſo as to clog to the apples; ; wrap them 
_ round with a thin paſte, cut with a' paſte- 
> cutter, which are moſtly ſcolloped ; and make 


L = ' - knots or flowers with the ſame*paſte, to put 


= . 5 on the top of the apples; raſp ſome fine ſugar, 


= nnen WET W 
Domme en ſurpriſe. Apples ſurpriled. 4 


1 PRkrARR the apples a the preceding, only __ 
WS make a large core in the middle; let them 


1 cool, to fill with any kind of ſweet-meats 
von think proper; wrap them in thin paſte, 


— fine ſugar over, and bake in; a flow 3 
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| * WEED and garniſh according. to fancy; raſp my 7 
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Cokx them as the laſt, and fill them with 
a good marrow-cream ; baſte the outſide with 
| - whites of eggs, to make as much fine ſugar 
ſt 0 ſible; bake them in a How 
ou inten ; for table, 

bor or cold. PTE 3: 019 
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7 ono en . 
ey” \pples 3 in the ſhape of Snails.. . 
- Maxz a marmalade'of apples, as dir 
t tarts of the ſame; make a thin paſte, 
ich put ſome of tf > marmalade, and give 
them the ſhaße of 'ſnails; glaze them with 
whites of eggs and fine ſugar, and bake them in 
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a flow oven till of; a good colour,  / though 
this is no more than apple- puffs; yet as a 
of ſhapes for the ſame thing is agree- 
able, ſo according to the ſhape; you make. 
them, they muſt 905 Fa by names. 
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den pippins; leave the 
bi, 10 00 core Sten at the oppo ite ſide, nor 
quite through; flew them in a pint of red». 5 
Wine, a glaſs of brandy, and a piece of fine 
| ſugar; ſtew them {lowly that they may not 
breax; when done, take them out, reduce 
the Arup to a caramel, and rub the af Pples 
all over with it: you may ſerve them ſo, or 
apt in a thin paſte, and finished as directed 
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upon ſalt or ice, until. che b e | 
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| for thole feſtooned, and glazed with a white | 


glaze. n : 
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Pain der Champignons 2 as. Morelles... YER 
W l hrooms. ot Morel Loaf. 


4 Gow aflice of bread roundithe loaf, About 


an inch and'a half thick; fink it about half, 
leaving a pretty thick 8 e and ſcollop 
it properly, to [as it a bandfo me look; fry 
it in butter, and ſerye a good ragout of muſh= 
rooms or morels in it: you may alfo ſerve 
ſtewed ſpinage, peaſe, aſparagus, celery, &c.; 

the two-firſt + are alſo upon a flat toaſt, or: 
fried. bread, or half a rol dried in the oven, 
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and put in che mids 5 ae OY pal ork 4119117 
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- Tar 3 roll Per ed, take our 
* the crumbs; and dry the cruſt in the oven; 
then glaze it all over with a white glaze, and 
put it in the oven a little to dry; > when it 18 


cold, fill it with blaut-mange or white=catiti bw 


put it upon the table-diſh, in à cool 


quite firm ; this may be done with on i large 
roll, or, five or.ſix {mall ones. 
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Cour thin Alices of ready db bam; 
e a little forced-meat with ſome of the 
ſyxeet. Herbs chopt; „ 
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take ſome paſte, ſuch as is wade! for. French 5 
rolls, and Kats alittle of it flat with your hand 
according to the bigneſs required; put a few 1 85 1 TOR 
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lices of the ham upon it, and ſome of . 


forced-meat, then 
three times oper, th 
form it as a ſmall loaf; put it on a 


aſte; continue ſo tyWo or 
paſte to be the * . g Rs 


plate, and bake in a middling eee „ 
cold... Theſe King. of loaves, are moſtly uſed * 
on a . e 1 55 maile 321 4 Ih, m_ TR En, 


mac roll, | raſp 1. 28 
the! . ee ſoak it a little in milk, — 1 
and lemon; then drain and fill it with Fran- 
chipaner cream, and put on the top again; 
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put à little of the ſame cream in the ene e 


of the table-diſh, and pretty 5 
all over, and”! grated: ſugar; bake it in ware e 
Pee oven e a fine brown co 
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or off the . 5 


crea m, and cover el "ith the 15 8 "That \. 


t off; ſoak "them in ſweet” Far va 1 - 
ut To quarter of 3 an hour; then 
and fl it chem; 1715 
12 — ut em 1 ſuga 
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mix it in a mortär, with. the yolks of ſix 
1 whites of four beat to a ſnow; 
then make about a dozen paper- caſes about an 
inch ſquare, and fill them with this prepara- 
tion; bake in a middling hot n of a 
good colour, and Ferve * . 


Can rer 4 la F lamande. " Flemiſh-wafers, 5 


Mix @: pound. of N with a ping Mud a 
ug oficream, a little; yeſt, alittle ſalt, and 
about a pound. of melted butter; keep it in a 
warm plate about three quarters of an hour; 
warm the iron; and rub it with butter tied . 

2 cloth, otꝭ a bit of freſn bacon; pour a 
ſpoonful of the batter in it; bake them of a 


brown colour, turni the iron two or three 


Win * 
"4 


times ſerve har. | n nnn 
in hot cream and ſugar. „ 


 Froninge der Ecreviſſes rea Obecls; 

150 TA two.or three daten living "crave=ilh, 
and pound them very fine then add the j juice of 
© one or two lemons, a little ſalt, and a yart of 
_ cream; ftrain ſeveral times through ; a amine, 
rubbing hard with a ſpoon; then put it on the. 
Fre, ſtirring continually until the curd is 
formed z then drain } it like cheeſe; when done. 
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ſauce under. ; 
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00 a little cullis, a gill of 5 | 


A \table-ſ poonful of oil, a piece of lemon- peel, 


one onion fliced, a laurel-leaf, à little bafil, 8 
 parlley, ſhallots, two cloves, pepper, and 
ſalt; reduce it to the conſiſtence of a ſauce, 


and ſtrain it through a fieve; then take as 
many live craw-fiſh as you need, trim them 
properly, and cut each in two; ſtew them a 
1 in chis ſauce, and ſerve them quite nes 


Ber 4 Ecrevi Ne. Cram-fih Butter. 


5 - ow: two or three dozen craw-fiſh in 
| water; take off the tails, and dry the carcaſſes 


in the oven, then pound them very fine; put 


this in a ſtew- pan with two pounds of good 5 
butter, and put it on the fire, ſtirring it conti- 


nually till of a good red colour; ſtrain it thro? 


4 ſtamine, a and pour it upon fr eſh cold water to 
cool; keep it in a pot for uſe: the tails will 


ſerve for a TD, or r to mix with any other. 


© Eereviſſer aux ws fees Herbes. - 
aw ch ed with ſweet Herbe. 


Pur a piece of butter ina ſte w- pan, 12 5 
a lice of * 0 
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two or three ROY. of Phe: 
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40 8 
put it on a diſh, flour it on both ſides, fry 
of 'A good colour; — 55 7 with e . 
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and all ſorts of ſweet herbs chiojit ;-fook ans, |: 
flow fire, about a quarter of an hour; then 
add half a pint of white-wine, and ſtew: ſlowly 

like a cullis; when the meat is half done, 

.add as many live craw-fiſh as will make a 
diſh, being trimmed fitſt; when they are 
done, take out the ham and veal, add a little 
cullis, and ſkim the ſauce; when ready * 
ws WR Ta IO 5 


Etcreviſſes 4 Ia Hite. | 
Crawfiſh dreſſed i in a haſte. 


"Dor a little cullis ad EIA ina 3 


* with pepper, falt, and ſweet herbs chopt; 
add {ix craw-filh cut in two; put them over a 


{mart fire, ſtir them well to catch the taſte of 
the ſeaſoning, a few minutes will do; When 


Wax to Ke add the ſqueeze a a NG: 


Ecreviſſes Faroics, 
Cave With Forced-ineat. Wd: ie 


om as. many eraw-Hſh as will make a 
"ak; take off the body-ſhells, and the fins 
under the tails; be A little forced- meat 
With the remainder of a ſalpicon or ragout; 
fill them as large as if the ſhells were on 
baſte them with eggs and breadcrumbs, and 
bake them in à flow oven; when ready to 
ſerve. ald the juice of half a lemon under. 


_ 4 lu bruch. Craw-tiſh roaſted. | 
a can as vill * a 
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| diſh trim off we fins, and, pur them in 1 1 
ſtew-pan with a piece of butter, & little bite: 
wine, ſweet herbs chopt, and three ſlices o ß 
- peeled lemon; ſimmer on a flow fire till they 7 
are dead ; then drain them, and ſtuff a litite 
forced-meat in the bodies; tie them on a ſmall 8 


Fa 


| ſpit to roaſt, and baſte with the liquid they 
_ _ wereboilledin, putting a diſh under to fave it ws 1 
5 when ready to ſerve, ain the es 2208 
| ſerve "__ 75 „ "47 oh 1 N 79 1 
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the inge of de beds and Hl them — 1 
furcie made with carp- roes, ſweet herbs, pep=- . 
per and ſalt; then cover them with fiſh for='  _ #8 
ced-meat properly ſeaſoned ; then rub them 
over with the yolks. of eggs and melted but: 
ter mixed together, and firew bread-crumbs, - 0 
cver; bake them in the oven about half an 
| hour; make a ſauce with a little gravy, Jelly 4 
broth, the tails cut in dices, a 5 butter, 1 
chopt parſley, ſhallots, A little thyme and „ 

ſweete baſil, a5 e and ſalt; bail it N e 

| ag . under the firlt preparation. , 2 > 
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per id Water, vinegar, and t, : 
Th _ _ - and fome ſweet herbs: ; 


3 | apatcuar aſt, ale u. es) ee 7 

about eight hours before boiling alive: ou 
may alſo put a ſpoonful of aniſe-ſeed in the 
- liquor while they are boiling; this is the 
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1 4 : Fur as many ei M as you Want ina 
ſtewe pan, with 3 piece of butter, chopt muſh- 

doom, truffles, arſley, ſhallots, pepper, ſalt, F 
Ty gy Auch the juice of a lemon; ſtew them on a 


flow fire Hill they are done; iet ben e, 
= _ thicken the ſauce with yolks of eggs and | 


tour; when it is cold, wrap the craw-fiſh in 
it, each ſeparately, lay them on the table: 
+ -_ — vifh, firewthem over with;crumbs of bread, 
= _ and give them a 
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B them with all 315 of ae two, 
of oil, two or three glaſſes of white-. 
wine, a. clove of garlick, the j Juice of a — | 
and water ſufficient to make lj 
in their own ſauce. 
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BLANCH: as many carp-roes 
a diſh i in boiling” water; drain and marinade 
ut an hour in lemon- Juice, with a 
little ſalt; then drain and wipe them; bathe 
in eggs and bread-crumbs, with a. duſt 
of flour; fry of a good colour; drain. them "I 
en ready to; ſerve, ſqueeze the, J 
; orange. over, and garniſh... 
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with a little broth, and about one Aud and a 
bulk of craw⸗ ſiſh tails picked; flew all toge- 
ther about a quarter ofla an bour; When ready 
to ſerve, put the ſweetbread in the middle of 
the Ne , with four or five of the mon- 
; which'"you' baſte with the - 
* 66 mäke them flick; filf them 
E werd *raw-fiſh or Jobſter-ſpayn 
boiled a little in good cullis, aud then the 


W 9 


craw-fiſh and roes intermixed handſomely; 
add ſome good cullis to the ſauce, make it 
3 e ftrain it Water a eee and 


Ne 29 5 * 
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Revs ety about 4 rv, ali oli Ee 

broth or „wich a piece of lemon - 
Feel. a faggot of parlley and Tweet herbs, 
ſeaſon with pepper and falt ; when ready to 
ſerve, add alitde butter rolledi in flour; ſimmer 
a little without boiling, and add the juice of 
half a lemon; the ſauce mult be of a a middling 
eonbiſienge;}lerve quits hot. dS. 
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| Mt wages hs and ibalfof ſmall white 
Monet then, new Them in a Len of ihites 
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'.  MODRRN/COOKERY.” op =» 
When three parts! irts/done, put ſcaldedcarps-rocs „ 


do it, and finiſh the ſtewing; they require no 
longer time than for the onions to be tende; 
reduce the ſauce. thick, put the'roes i in | 


the middle of the diſh, and the onions round; | 
mig a little ſpinage· juice with, the ſauce, 0 
| give it a green colour; ſerve the ſay Nn | 
dhe onions only, or in the bottom of the dit 1 
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and the reſt upon it; gar! wich fri 


'**" Laitanices d Carges i ts Pouletes. 
Fricaſſee o Carp-roes. F 
Por à little good butter in * ' ew-pan, _ Je 


with a dozen ſmall muſhrooms; à lice: of © 
bam, the ſqueeze of a lemon, and a faggot of 0 _, 


4 r 
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ſweet herbs; ſoak it on a ſlow ſire a little 
while, then add a little flour and as man 
ſcalded carp-roes ag you think proper, with a 


good broth; ſtew about a quatter of ap - 25 $4 
ſeaſoning with pepper and ſalt; When es 
y to ſerve, thicken it with a 
=o the yolks.: of two or three eggs and i 


m, With a little chopt parlley,, 5 a, or . 
5 | p |; 22 2 
| Huitres 4 la Ene. Ste wel fters, 
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on three dozen oyſters in their own. 
liquor, then waſh them out one by one, and 
rain the liquor through a fine ſieve; put it 
with a little good cullis, chopt 
parſley, allet a little pepper, and à glaſs 
of white · wine; reduce it pretty thick; and put 

. e oyſiers in it to warm without boiling; 
1 8 F When 
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5 mines en Raga. Ragout of Oyſters. | 

Seat the in 
| ; then drain them; make a ſauce with fome 5 
good culls, a little butter, chopt parſley, 
pepper, and a ſpoonful of good oil; reduce | 
- + - the ſauce pretty thick, and ſimmer the offs | 
ters a little while in it; when ready to ſerve, . 
A2 add the ſqueeze of a lemon. 6 


3 2 Huitres en Fricaſſee. Fricafſee of Oyſters, 


__—. Pour a little butter in a ſtew-pan with a fliſee 
. of ham, a of parſley and ſweet 5 
bk and one onion ſtuck with two cloves; /foak 
1 it a little on a flow fire; then add a little flour, N 
3 ſome good broth, and a piece of lemon-peel; 
then put ſcalded oyſters to it, and ſimmer them 
2 alittle; when ready to ſerve, thicken it with a 

Wo liaſon made of the yolks of two eggs, a little 5 
bb. Tr cream, and a bit of good butter; take out tile 
1 "bn faggot onion, and lemon - peel, and add 
ee; it. ' Scolloped Oyſters, 


_ th, oyſters as uſual; drain them 

Wie nada ate. wich a piece |. 
__ butter, chopt parlley, ſhallots, pepper, ſalt, 
and the. yolks. of eggs; ive them, a ferm 
Turns over” the fire, | in the i 
4 2 . 5 NS Wd og... bs 2 5 5 ſhells, 25 8 
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 Huitree en fortout. ; Oyſters 
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FParrans the oyſters: as. 
mals: a fiſh forced - meat, wh 
over and under the oy ſcollops 
| bread-crumbs and Parmeſ; ceſe over 

in the oven about à quarter of an 
ſerve hot. LS; 5 7 . 5 e OP 7 Pin 5 ; jog 1 
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8 Ma: KE a little arcie With 2a few- 


ſters, parſley, one clove of garlick, a little 
butter, and pepper; put it in the bottom of the 
table-diſh, and put ſcalded oyſters upon this; 


pour a little ſauce over, made with a little 


dutter, chopt muſhrooms, capers, two an- 
chaxies, and a little cullis; ſtrew bread-crumbs 
over, and bake it in the oven; when ready to 


-ſauce: 8 it. 5 


Mer a little butter with: 


Malt; roll the oyſters in this, ſtrew them with 
bread-crutabs; and broil them quickly: you 
may broil them ſingly; or in their ſhells 
| with a 
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1 Anchovies with Parmeſan-cheeſe, A . 


. xy 103 1 4 . 


: e : 8 vies well in water, and * wo | 
each in four fllets; fry ſome bread, cut in 
te ſame manner; put à Httle cullis in the 
=  *' table-diſh;withchopt . 
1 Parmeſan- Cheeſe, then the fried bread aid 


= with taſte, then the anchovies; pour 2 

= 1ittle cullis anda ſqueeze of a lemon over, 
te it with bread-crumbs, and give it a co- 
= , uric... 


1 ON , | ; : ; A | 58 


1 Ne ö ' 4H 1%. wo | F | 
"= | 0vies 2 with Fnect-baſil.”* FOR | 


= Warm! Ae ide vety c 


eech in two, and take out the e 


-”  _ them an hour in a little white-wine, with . 
24 fer leaves of ſweet-baſil; then dran, 
1 and dip them in a batter made of a Reale 
tour, egge, and White- wine; ſtrewy bread- 
- = crumbs oyer; and fry of: gar- 
5 niſh with fried parſley.” ndnd. |. 
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M. B. When ſoaked in he above er, 55 
. you wrap them in thin paſte, giving hat | 
Form you pleaſe, wan et a good colout. W 
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Nos the inſides . 1 


butter, and garniſh them all over Inh 


g , 9 1 *'4 * 


of ſoaked anchovies; intermix them hand- 
fowl; 
ed light 
; | forced-meat, and bake them in the oven; when 
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„ ready, tur over in 152 di 5 | Terve' be 

* little cullis⸗ Luce and the ſqueeze ueeze 3 
agen * 250 ; ps 47 t 1 Al ith BY 10 N 1 8 

„1 pres 95 2 2 Omelett 7 ug 55 
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; melt. a piece o Fo: 
| 3 pour the 


into it, ſtirring it over a clear I tl 
-  - omelet is formed and of a good colour; 
4 - whenrexdy, pur che diſh up6n it, and tam it | 5 
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8 Pi raſped, ſome Pepper, do Jails. 85 ; nw 7 
as the cheeſe will make it ſalt enou h; mak ä 
_ three or foar omelets of „ 
ſpread ſome raſped Parmeſan Wo 
| _ them. up, and lay, them. on the „ 
| - pour a little melted butter over, „ 
N „ 
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kidney 


1 Omelet Miliary-fthion. 5 55 


4 


 fome Parmeſan-cheeſe and polar tots ey | 
© make two omelets; as the firſt, and put 


chem on the diſh with this ragout between; 
garniſh the diſh with fried bread, ſtanding 


up like a _—_ border, which you ma 


_ dipping th 


8 
"Fo 


y do by * 
e edge of each piece in ae er 


pour 4 little melted butter over, ſtrew 
with Parmeſan-cheeſe and bread- 
: it in the oven till 'of a 
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Mak two thin omelets with a little chopr | 
Get, bafll and cut them to roll, like olive 
when they are cold, dip them in a batter made 
of flour, eggs, a little 2 and white-wine; 
* them in hog's-lard, "a and garniſh with fried 
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ſhall lots, green onions, PEPpe 15 LY | 
" and a' "Vitle® nutmeg; add à roaſt 
minced very fine; fry as uſual.” on 

may alſo make a ham omelet after the tie Fa 
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them lengthways ; have ſome pieces of bread 
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Once aux Oignonc. Omelet with. Onions. 1 5 


LY 


Long ; 7 


Fnr four fliced onions in butter, till they 
are quite done; add the yolks of three eggs, 
a little chopt parſley; make two {mall 

., omelets without ſalt, put the onions : upon 
them, and à few fillets of- anchovies; 
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cut like toaſts, and fried in butter; cut the 
omelets the ſame ſize with the bread: upon 
which you put them; pour a little melted- 
butter over, and ftrew them with raſped Par- 


4 


meſan-cheeſe and bread-crumbs; give them 5 


a colour in the oven, and ſerve with 2 reliſ- 


ing ſauce u 4 N #* + 2 * p A 4 * CS , 
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\.....-.* Omelette au Fier. 


5 Omelet with minced L „ 
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Mak a well-ſeaſoned ragout 
game livers; make two omelets as 
ng ſerve _ e 


| . * | 755 r 
Omelet with: | : 
4 we ; 
5; s 14 
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it 825 with chopt iy. 7. 
male, green onions, 8 0 falt, and a lite 

utmeg; mix either poultry 
fry as uſual. 
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| Omclets With Anchovies or Red-herri ings. 


be well ſoaked, ſtri 


4 577. un 


\ 
; 


- Errurk anchovies or red-herrings muſt | 
pped from the bones, and 


cut in {mall fillets; mix them with the eggs; 


add a gill of good cream, a little powder of 


' ſweet-baſil, pepper, nutmeg, and bits of but- 
ter; put it in a baking-diſh, En it) = 


_ irq but not too ſtiff. 2 8 „ 
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Omelette a 4 7 Crime de Bis. # Sa 
hot with Cream. and, flour of Rice,. 


Mix about three: ſpoonfuls of the flour of 


1 "+ 


y aw 4 ** 


rice with four eggs, a little ſalt, a quarter of 


a pound of good butter, as 
a a pint of good cream; ; Vil this. A 
ſtirring it continually until it grows thick; 


when it is almoſt cold, add a little pe! 


lemon peel, perſerved citron cut in dices, a 


few orange flowers, ſome almondapiſcuits 


pounded, and the yolks of eight eggs; Aththe 
whites beat to a ſnow; butter a ſheet of p Paper, 


and put it in 2 deep r round pan ; bake 
the oven; turn it over upon the diſh, and 
a falamander. 


eee it with ſugar and 


* Omelette 01a ne, eam Omelet, 


e de a handful . 
e chopt parſley, ſhallots, pep- 
Perz 4300. Fs 15 85 it ill it is yn, thick ; 
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much fine ſugar, 
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dne by one in a pretty thick batter. made 


a bak e ants, Ns; 


+; ww as ee Oy obſerve, 
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 Maxe two thin a ſpread them up⸗ 1 
on a diſh, and lay over them Piſtachio-cream - 


and apricot-marmalade ; roll themup, to cut to 
the ſize of a little almond or other „„ 
done in moulds of any kind; put them 1 in — 

fn and glaze dich with 2 and LY ... 


, Mix Wwe chopt fweet-herbs with a piece 
> butter, pepper, and falt ; put a little ofthis ; 
in the bottom of each caſe; break an egg in- 
to each caſe, upon the farcie, and a little more 
over; \ſtrew them over with bread=crambs, - 
Aud babe in the oven, or broil over à flow fite, 1 
Mn the 1 with a Wen up the) EE 


Posen eight or ten eggs, then putthem on xz 
aftere to drain; cut five or fix thin ſſices of ham Xx 
in dices, and oem! in a little butter over 1 8 
the fire till they are done; then dip the egg 3 
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Hour, white-wine, ut, and a little oil; 3 _- _- 
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dd nnn 
NY 8 ſtrew them with the: 
1 Ky Bong $lard; when. ready to f 


4 5 8 e 4 ia Tae. Tripe-faſhion. . 
1 Pur a piece of butter in a ſtew-pan, with 


wcCChopt parſley, ſhallots, muſhrooms, pepper, 
=. . and ſalt; when the herbs. are done, add a 
= little flour and good broth ; then add four 
—_ or five hard- boiled eggs cut in ſix fillets each; 


when ready to ſerve, add the ſqueeze of a 
5 lemon. N VVV 


1 1 _ Oeufe au Pere Simon. 
( Eggs Father Simon faſhion. 


* 


ak Pur a little butter in a ſtew-pan, with _ 

e arſley and ſhallots; ſoak this over the 
fire tle eee, good cullis, a 
laſs of white - wine, and alittle butter rolled in 
; ſeaſon with pepper, ſalt, and a little 
ginger; boil it a little, and add the ſqueeze 
of a Seville orange; 3 ſerve this upon 


CCC Fagrnkc bs.5 3 c8 wh 
de 6 le Ducheſſe. Eggs Du 
5 ' Bott, à pint of cream and 


1 
14 
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ſugar, a little - 


:  orange-flower. water, and a piece of lemon- 
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ach {ix or eight eggs in it; take out 
.. © the eggs; reduce the cream for ſauce to ſerv: 
F hs » © 46 ah ag 
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; ; 2s will wake a diſh; 
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| a7 „Botta nds death i 8 55 gh d „ 
break the eggs into it, as you. do thoſe 225 „ 
| _  - poaching, with a little pe Galt ovetz r; 
them about a minute ſo, as the yolks _—Þ 
not be hard; take them off the fire, t 0 
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| * the yolks. of. j four raw. eg and. a Fl 1 0 
little cream ; put it over the fire, . * 


* 


antil it is pretty thick; pour 3 
eggs, and raſped Parmeſan-cheeſe over; b 
| with a. little butter, and gl 
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5 Mars a little falpioo of what you pl. 
put it in the bottom F the diſh you inte 
For table, ad at it on a flow fire; - 
gs upon it, 
16 ral Parmeſan-cheeſe 
-j| - @rwith a e 
be u tender an thk ched 
VB. Obſetve that all ihe [+ 
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of currants, a Whole nutmeg grated, a litfle 
falt and ſugar: mix them well together, with 
eig ht e out three of the whites ),and | 
we Tetle bread=crumbs ; beat all together; then 
Hour your pudding-cloth, and tie it up ve 
cloſe; boil it about two hours and a half, an 
ſerve. with a ſauce made of melted butter, 


a d white-wine. 2 
ſugar, * en nt ae 


Buds de Nein Nadin Pudding) 15 


' Taxs eight egge, with only four of che 
whites, and balf a pound of freſh butter; put 
them in a ſtex- pan, with half a pound of loaf- 
ſagar pounded J put it over a flow-fire ; keep 
A ſtirring it ge ty one way, until the butter is 

quite diffolve ; have your baking-diſh ſheet - 
3 with a piece . thin e ee on the bot- 
tom and les, which rub over with a little | 
armalade;. a little ime Dares; Ry 
5 2 with grated ga , EI 


" Boudin 4er Aman, +; Aligid-Paling. | 8 
Taxx half a 2 of Jordan Amonds, ud * 


blanch them in boihng water; then huſk.and 


\ 


* 


n * fogar over. 


=. Tus. PRACTICE: ww. 
- pound them very fine with a little roſe-water 
or cream; then boil a quart of cream, with 


à piece of cinnamon and lemon- peel; when 


it is cold, mix it with the almonds, and a 
little grated bread, eight eggs, but three Whites, 
a nutmeg grated, and as much fine ſugar 
as will ſweeten it properly; beat theſe well. 
together; put puſf-paſte in the bottom of 
your baking-diſh, juſt before you put it in 
the oven, add a quarter of a pound of melt- 
ed butter, and pour the ingredients in the 
baking-diſh; bake about an . and fervs 


7 — 
* 
24 


Branch and pound a CO KI" a pound 


F; of Jordan almonds, and three bitter ones, 
v 
or randy ; beat the 


fine, keeping them wet with ratafia 


tees, keeping them whiſking all the time, 


| 
| 


yolks of ſix eggs to a 
cream; pound and ſift a quarter of a pound 
5 of ſugar, and mix it with the eggs by de- 


then your almonds, then put in three oundes 


of beat butter; put it in the oven as ſoon as 


poſſible, with puff paſt 


put it in; you may alſo make them as 


Is 2 
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e about the diſh, half 
an hour will bake it. Tou muſt beat, or oil, 
kim, and bottom all your butter for baking 
puddings, and let it be almoſt cold before 


E * pleaſe, COP: by the above 
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8 | MODERN corny. - 


" Boudin 5 Cieen. Lemon a Pudding, 


Gunar the rind of two or three 
lemons, and put it to ſteep in a glaſs af 388 1 


Wh then grate two ſpunge- biſcuits, and mix with 
itz beat the yolks of eight eggs, and two of 


the whites; pound and fift half a pound of 
ſugar, and mix with the eggs by degrees; 
then add the grated biſcuit,” brandy, . and 
lemon=peel, keep beating all the while; put 


puff -paſte about the diſh; and juſt as you 


are going to put it in the diſh, add half op 
ll. of beat 1 8 e muſt be almoſt 
col 


4 
: 


ain 


- Hg the Dit of three 3 till RR | 
are very tender, then pound them very fine; 
beat the yolks of ten eggs to a eream; pound 

and ſift half a pound of ſugar, and mix it with 


the eggs by degrees; then add the L- 5 
lemons, and beat all well togethez ; garniſh 


te diſh with puff- paſte; and juſt fore von 
t it in the oven, add half a . 71 of beat 
or "Cited butter, half an hour will bake it; 5 
Toy ſerve) it with grated ſugar over. EET, 1 


Boudis Orange. Orange P . 


: 13 may make it in every reſpect as the | . 
Fan, 9 f muſt Jo the 99 in 
* a tive 


4 
5 . 1 . \ 
i 9 
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neſs off, | 


5 it together, 245 5 let it 
the yolks of eight eggs, and four of the 


462 Tux PRACT ICE or. 
five or fix different omen, to uke the m_ 


" _ manga another 60. 28 5 


I the rind of three oranges, and ſteep 
it in a glaſs of brandy; beat the yolks of 
twelve eggs till they are thick 255 6 white ; 

und and ſift half a pound of fingle-refined 
= and mix with the eggs by {nb with 


the brandy and orange - rind, alſo. the juice 
of four oranges; mix all well together; 


garniſh the diſh with puff-paſte, and pour 
Jon ingredients 1 in it; bake about half an 


our. 
N. B. You muſt add half a ow of beat 
as ed directe. 


Yau IS got os "Another ps ti bell nh A. 
' Gratz the cad of two. or ak 5 


: oranges, only the yellow; then take two 


oranges. more, cut and ſqueeze them, and 


N the juice from the ſeeds to the grated 


: then put into a _ftew-pan or baſon 
7 pound of bread-crumbs, and pour up- 


on it half a pint of .white-wine ſcalding 


hot ; add the grated 1 and juice, fir —_ 
ak ak ſome 1 ey beat 


Pad; 35 18 par ſift three quartets of a 
0 8 and add to the eggs; then 
add the brea Ke. A mix all well "together; : 


3 


: MODERN oK EAT. 454 
5 garniſh the diſh with a ſheet of puff. paſte; 


when you are going to put it in the oven, 


add half a pound of melted butter, and baks 
0 an hour ; it cats well hot or cold. 


Buudin des Penner. Apple Pudding. | W 


r ten or twelve large pippins, or any / 
other good ſtewing Apples, pare them, and 


take out the cores; put them in a ſtew-pan,, 


with a little water, and ſtew them till they are 
foft and thick; then beat them very well, 
and fiir in five or ſix ounces of good freſh. 
- butter, half a pound of loaf-ſugar, the juice 

of two lemons, and the rind grated; beat up 

the yolks of ten eggs, and add to it; beat all 
well together; ſheet your diſh with puff= 
paſte, and put the ingredients in it; bake 
about half an hour, any er 91 On” 
| ſugar Over. oy 


be ger . en. 
A boiled Apple Pudding. 
6:4 Mart: out a piece of puff pa e half „ 
inch thick; pare and core the apples, cut 
them in quarters, and fill the paſte; ſeaſon with 


ſu ügar, grated lemon- peel, and a little pounded 
cinnamon; cloſe it up, tie it in a cloth, and 
boil it two hours, or three if a large one; then 
turn it out into the diſh, cut a piece out of 
the top of the paſte, and pour in ſome beat 
. 3 ſugar, and lay on the piece again. 
e Boudin 
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, Fm 5 4 Terre. 2 fo f 
| Az Set Potato Pudding. Wb 4-6 


N 


Bolt two pon of potatoes un EY are 
throyghly done; peel and maſh them. very 
well; mix them with half a pound of melted 
butter, half a pound of fine ſugar, half a 
pound of currants, the yolks of eight eggs, a 

little grated nutmeg, and a glaſs of brandy; 
| mix all well together, cover your diſh. with 


puff · paſte, and put the ingredients in it; bake 155 


6 about half an hour, you may alſo boil it. 


 Roudin der Chataignes. Cheſhut Pudding 8. 


Tarr: a dozen of cheſnuts, put them in 4 
Wee with water, and ſet them over the fire 
till they are well blanched; when cold, pound 
them very fine, then beat up the yolks of 
eight eggs, four of the whites, with a pint 
of good cream, a gill of white-wine, and a 


glas of brandy; add the cheſnuts, and ſweeten 


with fine ſugar to your palate; cover your 
diſh with putf-paſte, pour the ee in 
| ir, and bake i it an hour. 


WY Boudi i de Runge. Ratafis Pudding. - 


F Wark! a quart of cream with fix — 
orgs ; then take them out, and put in 
three-quarters of a pound of ſpunge-biſcuits 
pounded, a quarter of a pound of butter, a 
8 of et a ""_ grated nutmeg 
8 and 


13 


178 
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and alt; ; take it off the fire, and cover it up; 
when it is almoſt cold, add a few pounded” 
almonds, with the yolks of eight eggs, and 
ſweeten with fine ſugar to your palate; mix 
all well together, and bake it about half an 
hour; you may put paſte in the e as the 
preceding, if you think proper. 1 7 


| Boudin des Confiures. Sweet-meat Pads, 8 


. Coven the: bottom of your diſh with a 
\ thin. puff - paſte; then take preſerved orange... 
lemon, and citron peel, of each an ounce, 
ſlice them very thin, and put them in the bot- 
tom on the paſte; then beat the yolks of eight 
| s till they are thick and white, pound 
155 _ lift ſix ounces. of loaf-ſugar, and add to 
* eggs by degrees ; when you are going to 
put it in the oven, add fix ounces. of beat.or 
clarified butter; beat all well together, and 
pour it over the ſweet-meats ; bake about 


three quarters of an hour, and ſerve * | 
grated ſugar aver,” | 


Boudin de Permicell.. \Vermieelli i Pudding: Y 
Bol a quarter ofa pound of vermicelli i in 


three half- pints of new milk till it is tender, 5 


with the nd of a lemon or Seville orange, 
a little grated nutmeg and falt, ſweeten it to 
your palate; when almoſt cold, mix it with 
the yolks of eight eggs, and two whites well 

beat; cover the diſh with thin pulf-paſte, 5 
oy x, jſt before you 27 it in the oven, ſtir in 


f 4 fix 


416 res AC TIC 
ſis ounces of beat butter, about half an 


hour 2 ap n 1 
over. | 


1 b ; | 4s Cartier. PORT Pudding, 


ax half a pound of boiled carrots, and 
| pound them very fine, with half 'a pound of 
loat-ſugar;z then beat the yolks of ten eggs 
till they are thick and white, and mix them 
with the carrots; grate the rind of an orange 


in it; put paſte upon your diſh as uſual, 


and as you are going to put it in the oven, 
add half a pound of melted butter; about 
half an hour n _ * ove with _ 
ſugar over. ? 


3 Asotet * 


e a pint of new milk or cream, and pour 
it over a pound of grated bread; let it ſoak 
ſome time; then mix 45 with half a pound of 
grated carrots, eight eggs, and four of the 
whites well beat, a little pounded cinhamon 
and nutmeg, a gill of white-wine, and a glaſs 
of brandy; ſweeten it to your palate; add half 
⁊ pound of melted hutter as uſual; put puff- 
paſte in the bottom of your diſh, an hour 
will bake it. You may alſo boil it; only keep 
cout the butter, and ſerve with a ſauce made 
of beat butter, white-wine, and ſugar, nel 
over e or = 1h x 222 en 
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e 4 Pon call. Sund Foes. 
"Pix the curd of four quarts of milk, 9 25 


drain the whey well from 1 it, Force 3 it through 


a ſieve or drainer, then mix it with the yolks 


of eight eggs, and four whites, well beat with 
poonfuls 
of orange- flower water; grate in the rind of a 
lemon, and half a nutmeg ; add a little grated 
bread, a little flour, a pound of currants, and 
foreeten it to your palate; mix all theſe well 


a little good cream and two table-ſ 


together, and add a glaſs of brandy; butteryour 
_ pudding-cloth, gs. pour the ingredients into 
it; tie it up cloſe, and boil it an hour and a 


quarter; ſerve with a ſauce made of n | ; 


butter, ſugar, and white-wine, 


W WER. 


| Boudin des Greſeilles, Gooleberry Pudding. 5 


Tak two quarts of gooſeberries, ſuch as 
are fit for tarts; ſcald them, and force them 
through 2 hajr-ſieve; then mix them with 


half a pound of Naples or ſpunge biſcuits,” 


the yolks of eight eggs and four whites well 


beat, and half a pound o . ſugar; mix 


all well together, * add ſix ounces of melted 
butter: you may bake it with or without paſte 


at bottom; about A Ea Fd an hour ny. 5 


bake i „ I 
Blondie 4 Tantfe. Tanly Puddi og. 


Bar up the yolks of twelve eggs, and 
by %%% 


+ © J 
= e 
8 4a. 7 # 


Þ iD; 


7 four of the is, with half a pound of 


fine ſugar; then add a pint of good cream, 


Juice of tanſy to your. palate, as much ſpin- 
age juice as will give it a proper colour, halt 
2 pound of ſpurige-biſcuits or fine bread 
| grated, a glaſs of brandy, and half a nutmeg 
grated; mix. theſe all "well together, put 
it in a ſtew-pan with a quarter of a pound 
of butter, and ſet it over the fire, ftirriog! it till 
it is pretty hard; then pour it in the table- 
diſh, firew ſugar and preſerved orange fliced 
over, and bake it in the oven; you may alſo 
add a quarter of a pound of 1 
N Tn 150 nee 1 


Another Tanſy Pudding, 


Bear up eight eggs and the St be 
half ee e gue ny tec 
a penny grated, a penny biſeuit 
gtated, the rind of a lemon oled and 
| 8 a little beat cinnamon and nutmeg, 
_ alittle falt and roſe-water, one glaſs of brandy, 
and a quarter of a pound of fine ſugar; 
add. juice of 795 to your palate, and green it 
With Juice of ſpinagez mix all well together; 
| then py. ix into a ſftew-pan, with a quarter of a 
| panicle good freſh butter, and ſet it over the 
re to thicken, ftirring it all the while; then, 
bake or 1 WE. ad IN 92855 b grated fogar 
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Boiled Ta 1 1 


G the ctumbbof a foe penn) loaf, and 
put it in a ſtew-pan or bowl; pqur a pint of 
- boiling milk on it, and cover it u 81 ; then beat 

the yolks of ten eggs and four of the whites, 
with the grate of a lemon, nutmeg, and ſugar. 
to your taſte, likewiſe; the juice. of ſpinage 
and tanſy to your palate; mix all well to- 
gether; then tie it up in your pudding- cloth, 
the cloth being firſt dipt in boiling water, 


and well floured ; ſerve with a ſauce made 


of beat butter, ſugar, and white- wine, either 
over it, or in a ſauce- boat; you may alſo ſtick 
over with bits of 8 85 8 and Citron 


fc e e * NY A . 
na, yy Tantfe * Panne +4 Been 4 
Tanſy and Pippin Pudding. 


Pn and core ſix pippins, and cut * in 
flicess, grate the crumb of half a penny-loaf, 
pour over it a pipt of boiling cream, and cover 
it up for ſome time; then add the yolks, of 
eight eggs, and four whites well beat; ſeaſon ' 

with ſugar, nutmeg, and ginger, With tnx 
and ſpinage juice to your: palate; mix all well 
together, either bake or wall Pol ue n "Yb 
a I the e 
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— 4 Rb. Rice Pudding. 


Mix a quarter of a pound of the flour of ß 
rice, with a quart of new milk, a quarter of 
a pound of good freſh- butter, the grate.of a 
lemon, and a little grated nutmeg; ſweeten it 
 toyour palate; put it over a ſlow fire till it is 
rl thick, Meg it all the while; then 
let it to cool; hen almoſt cold, add the 
yolks of eight egge, and four of the whites 
well beat, a little brandy, white-wine, and 
2 little pounded cinnamon ; mix all well 
—_— and "_ it either with or without 


; Taxy Kate's a ne of whole rice, 1 
ee then boil it in a 
of new milk till almoſt dry, then ſtir in a 
'.-_ _ quarter of a pound of good 2 Rater ſet. 

it to: cool; when almoſt cold, add the the 
of eight eggs, and three of the whites, 
t up with u little cream, the grate of a 
lemon or orange, a little pourided cinnamon 

wr Ne ng «glaſs of brandy, a quarter of 

v3 pond of pounded, 204d ounces _ 
=: currants well 23 and waſhed; mix 
=. alt well together, and} either” bake or boil it; 1 
_  -: JW e 
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| MODERN COOKERY. a 
Barde 4 Melon, Melon Pudding. 


| Gun your melon in ribs, take out, all the 


ſeeds, pare off the rind, and cut it in pieces; 


put into a ſtewy- pan a little ſweet butter and fine © 
ſugar to your palate; add a little of the juice 


of tamarinds or the juice ofa lemon, put it 
over aſlow fire, and let it ſtew till it pulps; then 


ſet it to cool, and, while eooling, put a piece 


of thin paſte upon a pudding oth; your 
melon being cold, &c. put it into your paſte, 


tie it up, boil it about one hour, and ſerve «- 


it with melted butter and lugar overs A: ina 


9 Ns. b 


| Blanc-mange, Whitening 


os in a ſtew- pan two 8 of 1 new 
milk, and ſet it over the fire until it boil; then 
add two ounces of chipt iſinglaſs, the rind of 


a lemon, three laurel-leaves, a little cori- 


ander-ſeed, half a pound of ſweet almonds, 


and one ounce of bitter dittobeing firſt blanched 
and pounded; take care to add a little milk 


While pounding, otherwiſe they will oil; 
| ſweeten to your palate, and k p flicring all 
together until the iſinglaſs 3 is diſſolved; then 
. ſtrain it through a French tammie, and ſet it to 
cool, ſtirring it now and then while cooling: 


when it begins to thicken, fill your frames; 
and when ready to 8 turn it out _ 5 


the — 
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Jane. 
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Tax two-ounces: of iſinglaſs, diſſolve n 
in a pint of boiling water, then ſtrain it, and 
add the rind of a lemon; let it ſtand till cold; 


then add the yolks-of ten eggs well beat, a 


pint of Sher 
three lemons, 


over a ſlom fire, and, keep ſtirring 


or Rheniſh wine, the juice of 


with ſugar to your palate; mix 
your ingredients well together, 


** 


put it 


until it is 


near the boil; then take it off the fire, and 
continue ſtirring one way until cold enough o 


put into your moulde. 
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4 amet, oo in of dec, 2. 8 TIT. any ting theres fy 
| Braze, to iow deed 4 Yow-th: e | „ 
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